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STAIN-PROOF 
ENDURO 


SAVES REAL 
MONEY 


A sanitary, stain-proof trough made from ENDURO is fur- 
nished with this Anco Bacon Slicer by Allbright-Nell Com- 
pany, Chicago, Ill. 


whewver meat 


touche. medal 


After ENDURO packing house equipment has been in- 
stalled, packers cease worrying about the permanence 
and performance of their equipment. But more, they 
know this improved metal will save them real money in 
every service. 

For ENDURO is immune to attack by all meat juices either 
raw or during processing. The equipment never needs re- 
placing or refinishing because of rusting, corrosion or other 
unsanitary conditions. And the lustrous surface of ENDURO 
is hard and almost glass-smooth, so that little effort is nec- 
essary to keep ENDURO equipment scrupulously clean. 

These and other advantages of life-time ENDURO mean 
real savings for packing plants, for ENDURO is available in 
all forms necessary for every class of service. Sheets, strip, 
tubing, wire, nuts, bolts and shapes can be obtained in 
finishes suitable for all equipment needs. 

Your fabricator can supply ENDURO, so be sure you 
specify it on your next order. Remember, equipment lasts 
longer and costs less, when made from ENDURO. 


2 tien 
A stain-proof ENDURO hog viscera inspection table, manu- 
factured by Allbright-Nell Company, Chicago, Ill. 


A stain-proof pedestal type ENDURO kettle, manufactured 
by Lee Metal Products Company, Philipsburg, Pa. 


ENDURO 


CENTRAL ALLOY Diviston 








REPUBLIC’S 
PERFECTED STAINLESS STEEL 


REPUBLIC STEEL CORPORATION 


Ss t¢ t t O N ° 
Parents Nos. 1316817 and 1339378 











SCHONLAND 


Patented 


Casing Puller 


Will Save 50% to 60% in Time and Labor 


at the stuffing bench—one man and a casing 











puller can do the work of two men without it! 











ERE is a device that will not 
only speed up your produc- 
tion but which makes the most te- 
dious work at the stuffing bench 


the simplest and easiest. 


Pays for itself in 
a very short while 





The Schonland Casing Puller 
e draws the casing on the stuffing 


tube without tearing the casing 











or tiring the operator. Hundreds 


now in use by prominent, success- 








ful sausage makers. 


Take advantage of our 15 day FREE TRIAL offer—write 
JOHN E. SMITHS SONS COMPANY, Bafialo. N.Y..U.S.A. 


Manufacturers of “‘BUFFALO” Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted St. 
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<, 


oe 
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etm eS equipment 


A few latest 


Jamison 
Improvements ROFITS today must come out of 
production savings, and produc- 
tion economies depend on modern 
labor-saving, time-saving equipment. 
No. 450 Adjustable Spring 
Super Freezer Door Hinge 


We can show any interested plant 


owner who is planning to modernize 
Stevenson 031 Roller Fastener 
for Super Freezer Doors or build a new plant, how to make 


savings at his refrigerator doorways. 


The modern Jamison and Stevenson 
Cold Storage Doors, equipped with 
Spring Hinges and the WEDGETIGHT 
Jamison WEDGETIGHT Improved No. 31 Roller 
Fastener for Jamison Fastener for Stevenson or Improved No. 31 Roller Fastener, 
Standard Doors Standard Doors P . ‘ P 
will save traffic time, cut refrigera- 
tion costs and reduce door overhead. 


These are not theories. We can 


We have prepared Bulletins describing ihe improve- 


ments on doors to fit all refrigerating purposes. prove them. 


Tell us your particular need and we will sena you 
Bulletin describing and illustrating the proper door. 


Ask us for the facts. We'll 
give you direct quota- 


a 
Oldest and Largest Makers of Cold Storage Doors in the World. 
JAMISON, STEVENSON & VICTOR DOORS 
HAGERSTOWN, MARYLAND, U. S. A. 
yg ate BRANCHES: NEW YORK .. . CHICAGO .. . CHESTER, PA. 
AGENTS AND DISTRIBUTORS: . .. L. S. Bosarge, ATLANTA 
M, C. Moreland, ST. LOUIS ...H. O. Johnson, MINNEAPOLIS 


Allan Ice Machine Co,, OMAHA .. . W. C. Rasche Co., DETROIT 
L. A. Roser, SALT LAKE CITY . . . Gay Engineering Co., Warren & 
Bailey, LOS ANGELES . . . Fielding-Wales Co., CLEVELAND .. . 


tions also, if you desire. 


W. C. Phillips Co., SAN FRANCISCO ... A. F. Dreyer, CINCINNATI. 
J wc Pai AGENTS: LONDON ..,. HONOLULU .... JAPAN 
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a curtain of night for Pre-Cooled loads 


THE RADIANT HEAT of the summer sun makes costly 
work of hauling perishables. The stored up temperature of the 
pre-cooled load is quickly dissipated unless the best measures 
of protection are given. 


Dry-Zero Blanket Insulation—the standard refrigeration in- 
sulant—because of its efficiency has allowed the continual 
broadening of delivery areas and in many cases has made pos- 
sible the hauling of pre-cooled loads without refrigeration 
en route. 


ere are two principal reasons for Dry-Zero’s great suc- 
Th two p pal for Dry-Zero’s great 





Kuhner Packing Company, of Muncie, Indiana, are using this 6-tonner, 

mounted on a B @ J chassis with a Dodge tractor, for runs of 200 to 

350 miles. The job was built by Giffel Body Mfg. Co., of Terre Haute. 

Temperatures of 40 to 45 degrees are maintained with ice, conserved 
with Dry-Zero Blanket Insulation throughout. 


* if it is perishable 
Dry-Zero will protect it 


cess as truck body insulation. Its high insulation efficiency= 
the highest in the field, according to results of tests by such 
dependable authorities as the U. S. Bureau of Standards. And 
its extreme lightness—only 2 ozs. per board foot. 

Thus Dry-Zero gives maximum protection with a saving if 
weight as much as 300 pounds on a one tonner. That meansa 
combination of greater pay load, less cost per ton-mile, in 
creased operation radius, a greater factor of load safety. 

Dry-Zero has won its superior place through millions of 
miles of service in thousands of refrigerated trucks and refrige 
erated railway cars. It is used by more manufacturers of electri¢ 
household refrigerators than any other insulant. It will never 
rot, settle, disintegrate or oxidize; it will never absorb or givé 
off odors. 

A booklet of valuable information has been prepared for 
those interested in good insulated trucks. It will be sent you 
free for the asking. Write for “Taking off the weight that cuts 
down pay load.” Dry-Zero Corporation, Merchandise Matt 
Chicago, Illinois. Canadian Office, 687 Broadview Avenue, 
Toronto. 


DRY- ZERO 


the most efficient truck insulant known 


Unloading 
materials. 
depend on 
of actual } 


THI 
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YOU WOULDN’T 


A PRODUCT OF UNKNOWN 


Unloading raw materials in Wilson plant. Only carefully selected raw 
materials of highest quality are used. One reason why . . . you can always 
depend on Wilson Gelatine. (The above illustration is the first of a series 
of actual Wilson plant photographs. Watch for others to follow.) 


THE STANDARD OF 


WHY BUY ONE? 


Be sure the gelatine you buy meets 
your own high standards of quality 


You’re proud of your products, aren’t you? You're proud be- 
cause you've done all in your power to make them as good as 
they can be. Because you know your customers can depend on 
your integrity in making them. 

Don’t you deserve, then, to know about the quality of the 
products you buy? Take gelatine, for instance. Is the gelatine 


you buy of known quality? 


Standardize on Wilson’s Gelatine and be sure you are get- 
ting gelatine made from finest raw materials, in a modern 
sanitary plant, by methods assuring highest quality and value. 


Remember! The character of your finished product cannot 
be maintained if quality is lacking in any ingredient. Be as 
careful when you buy as when you sell. 


WILSON & CO., INC. 4100 South Ashland Avenue Chicago, Ill. 


YOU CAN ALWAYS DEPEND ON 
[WILSON -ierton 


THE GELATINE INDUSTRY 
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The summer season is again at hand and Lard, the best shorten- 
ing material, again presents its problems to the Packer. 


How can we give this product more stability? 


Use the “BOSS” Gyrator. Made in three styles: 
Style No. 1 without pump. 
Style No. 2 with 20-lb. pressure pump. 
Style No. 3 with 75-lb. pressure pump (illustrated). 





The “BOSS” Gyrator thorolly mixes the air, oil and stearines 
which adds to the stability and improves color and texture. 


How can packaging costs be reduced? 


Use the LA-1 Filler. It does not require air pressure or motor. 
The pressure of the lard operates it. This filler is equipped with non- 
drip head and is absolutely accurate. It is adjustable for 14-lb. to 8 
lbs. and will fill 30 containers per minute. 








The Cincinnati Butchers’ Supply Corporation | replace your old 


timers with New 


3907-11 S. Halsted St., Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave., “BOSS” Machines 


Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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, LIKE TWO PEAS INA 


POD Every reorder is 
perfectly matched! 











Sausage must be full flavor, delicious and 
appetizing if it is to win sales — but more 
important, it must be uniformly good in 
order to hold sales! Variations and lack 
of uniform flavor create a distrust in your 
product that is detrimental to sales, profits 
and volume. 





For perfect uniformity of flavor and quality 
PERFECTLY PREPARED use H. J. Mayer Special Sausage Season- 
ings exclusively. We can devise a season- 
Sues Sager gveGuct ie yes eae ing formula for your product that will 
the specific aim of increasing sales and . os : 
sedlitatacsen. teeddniian sate insure sales through individuality and 
this could result in only one thing — piquant fine flavor — and guarantee by pre- 
the finest line of sausage supplies cise laboratory methods that each succeed- 
age ing reorder will be uniform, full strength, 
Seeendee dane dees Ga flavor-full and dependable. Reputation, 
and without sage), Braunschweiger Liver, product, profits and sales are protected. 


Summer (Mettwurst), Chili Con Carne, 
Rouladen Delicatessen and Wonder Pork 


Seenies ikea The low cost-in-use of Mayer Seasonings 
icniciineth msiaiiciiditaalinaesiiibie makes it foolhardy to gamble with any- 
name—only H. J. Mayer makes the thing less than the best. The greatest pos- 
eich acaRa ame sible saving you could make, buying the 
cheapest and most inferior seasoning avail- 
able, amounts to only 1/14c per pound of 
sausage — only $00.00714! This difference 
is far too small to justify risking your rep- 
utation and profits. Write for details today. 


H. J. MAYER & SONS CO. 
6819-27 S. Ashland Ave., Chicago, Ill. 


Canadian Office: Windsor, Ontario 


The Man ,\ 
Who Knows 
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SSEUMANN PAVING AND CONSTRUCTION CO. 


508 GLENWOOD AVE.PHILADELPHIA PA. 


SO LVAY 


TRADE MARK REG U. S. PAT. OFF 


SODIUM NITRITE 
USP 
A reliable, efficient, and economical cure 


Solvay Sodium Nitrite conforms to the exacting stand- 
ards of the United States Pharmacopoeia. It is manu- 
factured under the strict supervision of The Solvay 
Process Company, America’s oldest and largest pro- 
ducer of alkalies—America’s best-known name in the 
field of alkalies and chemical products. 

Solvay Sodium Nitrite is packed in convenient size 
containers. Available from many warehouses located 
at points of vantage throughout the entire country. 
Write to us for samples, prices and delivery point 
nearest you. 


SOLVAY SALES CORPORATION 


Alkalies “ Chemical Produc tts Manufactured by 


The Solvay Process Company 
61 BROADWAY __ ranch Offices NEW YORK 


Syracuse — Detroit — Boston — Chicago — Philadelphia 
Kansas City — Indianapolis — St. Louis — Cincinnati 
Cleveland — Pittsburgh 


SOLVAY CALCIUM CHLORIDE 
FOR REFRIGERATION PLANTS 


Safety and economy urge the use of Solvay Calcium 
Chloride as a brine medium. Prevents corrosion. Avoids 
clogging. Reputation established through years of out- 
standing performance on the job. Write for information. 
Known everywhere as 


“THE SAFE BRINE MEDIUM” 


WHEN YOU THINK OF 


INSULATION 
(Ore Sa rere: 


CORKBOARD-CORK PIPE COVERING 
Products and Prices are Right 
CorkK INSULATION CO. Inc 
Gen. Offices -154 NASSAU ST. NEW YORK 


Branches in Principal Cities 
In Chicago: CoRINCO INSULATION Co, Inc 


Send for Catalog <)> and Estimates 





55 W.42 ND. STREET NEW YORK CITY 


Can you use a good, — 


light-type slat truck 


—or any other stand. 
ard meat plant trucks, — 
tables, racks or sim- — 
ilar equipment? — 
VELVET DRIVE 

equipment will insure — 


maximum returns ia 


service for every dol- © 


VELVET DRIVE Light Type Slat Truck lar you invest. 


J. W. HUBBARD CO. 


Manufacturers of a complete line of packing house 
machinery and equipment 


718-732 West 50th St. 


euderd 1500-lb. 
Ham Curing Casks 


Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 


CURING CASKS 


Tierces—Barrels—Kegs 
Standard and Special Sizes 


American Cooperage Co. 


Successors to Richard Hamilton, Inc., 
MAURER, NEW JERSEY 


Quality—Service—Price 


VIF NTN 


BURLAP 
STOCKINETTE 
COTTON 


E.S.HALSTED ECO. Inc. | 


64 PEARL ST.. 
Joseph Wahiman, 


(Formerly with Armour — Company) 


chers of Quality Bags Since 1876 





Chicage 
WHEN YOU THINK OF EQUIPMENT, THINK OF HUBBARD | 


NEW YORK CITY> 
Dept. Mgr 


ot 
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YOU COULD LOCK 
YOUR RETAINER 
COVERS DOWN 


\ 


ADELMANN 
YIELDING SPRINGS 


Your old ham retainers are equipped with 
springs, it is true, but they are probably as 
unyielding as a fixed lock, and just as in- 
efficient. A ham being boiled requires elastic 
pressure that follows all expansions and con- 


boiled requires an 
elastic pressure! 


The elliptical yielding springs built into ll 
ADELMANN Ham Boilers insure the production of 
a quality product. Hams are always firm, well- 
molded, uniform in texture and high in quality. The 
yielding springs permit the ham to expand and con- 
tract while cooking. They spread their pressure over 
a large area, so eliminate cover tilting. Elliptical 
yielding springs are exclusive to ADELMANN Ham 
Boilers! 


ADELMANN Ham Boilers are made of Nirosta 
Metal, Monel Metal, Cast Aluminum and Tinned 
Steel, in a wide range of sizes and shapes. Trade-in 
schedules and complete particulars available. 


tractions. This is mecessary to minimize 
shrinkage, maintain quality, and insure a 
firm, attractive product. 

Only ADELMANN yielding springs permit 
the variations in pressure necessary for profit- 
able results. This and other exclusive 
ADELMANN features insure the production 
of boiled hams that se/] and make profits! 
Equip your plant now with ADELMANN 
Ham Boilers. Your old, inefficient retainers 
will pay a substantial part of the cost. 


WRITE FOR DETAILS 





Type “OE” 


Nirosta 
Metal Boiler 


ee 
ADELMANN 
“The Kind Your Ham Makers Prefer” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 


Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian 
Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
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A SCIENTIFIC MEAT GRINDER PLATE 


The C D Plate is one plate that cuts the meat, not merely grinds it. Testi- 
monials from the largest and most prominent sausagemakers in the country 
prove our claim. We do not claim the impossible; for example, everlasting, 
never need grinding, etc. Even a diamond needs resharpening in order to 
make a clean cut and so does a grinder plate. The edges of holes will get 





dull, no matter what make of plate. Therefore, to get satisfactory results, 
the oftener your plate is resurfaced the better your product. Grinding a 
plate is an asset, not a liability. 
Send for price list, information and pamphlet 
“How to Take Care of the Grinder” 


THE SPECIALTY MANUFACTURERS SALES CO. 
2021 Grace Street Chas. W. Dieckmann Chicago, Illinois 

















FOR FULL LUSCIOUS SEASONING- 
Trolleys USE 


That “Troll” DRY ESS ENCE 


1 4 5 9 0 tt 2 _B 








i 





sid dah bb 8.\Es4 03, ||| NATURAL SPICES 


Core  ¢ | 
| is) : | MY Wy} | bb bt U.S. Patent No. 1,781,154 ~ Manufactured by the 
|| wel ii Makers of Peacock Brand Certified Casing Colors 
60 


Wo. J. STANGE Co 


2549 W. Madison St. Chic ALO, UII. 





**Hallowell”’ Trolleys, Hooks, ete. 


“Hallowell” Trolleys are far superior to those made 


in small local shops. 
First—the Wheel Flanges of the “Hallowell” are so MEAT BAGS 
much heavier that they won’t break out; second—the AN D COVERS 


Pin being much larger won’t wear wobbly; besides, 
the pin has a square shoulder under the head so it 


pn tl gue wear and work loose—a feature being C O V E RE D “ ausa 9 e 


peg hy pM omg cores; self lubricating Bushings; —and bologna sell faster because the 


. original quality, flavor, and cleanliness 
The “Hallowell” Trolleys last much longer, cost much are preserved. Bemis Meat Bags and 


P e Covers are shaped and sized to fit. 
Fall Data in Bulletin 449 Write for samples and prices. 











STANDARD PRESSED STEEL CO ‘@ BEMIS BRO. BAG CO. 





BRANCHES DRANCHES 420 Poplar Street, St. Louis, Mo. 
JENKINTOWN, PENNA. NEW YORK 


<a 
or. Louis 




















SERVICE and QUALITY 


Along the Entire Weight and Price Range of 


BEEF—HAM—SHEEP—LAMB—BACON—FR ANK—CALF BAGS 


SHIPMENTS WITHIN 24 HOURS 


Tell us the kinds you use. We will make samples of 
stockinette best for your particular needs. And give you 
lowest quotations on them. 


WYNANTSKILL MANUFACTURING COMPANY 
TROY, NEW YORK 


Austin & Meyer Co. 
t Building 

















Apr 
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PRAGUE SALT 


Thousands of 
te. Packers will tell 
SALT you Prague Salt is a 


REGISTERED 
REG. NO.213483 


cies “Safe, Fast Cure” 


BOILED HAMS A careful packer should give his 


cellar superintendent a curing salt 
7 to 10 Days 











that is uniform and dependable. 








Quality is Important — Dependabil- 
ity is Important. 


We are confused by many sugges- 


SMOKED HAMS tions in the Federal Farm Bill. We 


21 Days cannot say what the final effect of 
the bill will be. But we do feel sure 
of plenty of hogs to process. We do 


feel safe in saying a quicker turnover 


is the only safe road to travel. 





The Prague Cure is “America’s Per- 





fect Cure.” Ask for Prague Booklet. 
No secrets to hide, the Prague Cure 
is recommended as the BEST. 


| Xa Ss THE GRIFFITH 
| saUSAGE MEaTs| / LABORATORIES 


24 to 48 Hours 1415-25 W. 37th St., Chicago, Ill. 


ss Canadian Office: 532 Eastern Ave., Toronto 





emcee 
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OMmpare 


THE CLO OU 


about this 
new product 
I 


Higher yield. Can be 
sliced down to the very one ‘ . ‘ . 
enh Genmntedl appearance and positive uniformity. Next you realize their economy 


Just a glance will convince you of many advantages offered by these 


new MOULDED Dried Beef Insides. You first notice their improved 


2 through increased slicing yield, because they can be sliced down to 


Absolute uniformity in the last thin wafer. And if you watch them being sliced, you note 
size, shape and _ color. 


Sets a new standard. 


3 


New processing methods 


bring a rich color of the improved product. Learn more about it. 
same shade throughout. 


4 
A much finer appearing Send today for 


product, and as good as 


it looks. complete details 


a good rich color from end to end with no darkened areas. More 


and more dried beef slicers and purveyors are calling for this new 


MArmours 


OUOED DRIED BEEF 


ARMOUR &° COMPANY - CHICAGO. ILL. metho 
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Can First Quality Bacon Be Made From 
Bellies Which Are of Lower Grade? 


In a recent issue of THE 
NATIONAL PROVISIONER there was 
an editorial on the necessity at 
this time of maintaining the qual- 
ity of products, and refusing to 
yield to the temptation of “fudg- 
ing” a little here and there in the 
hopes of increasing yields or re- 
ducing costs. 


Bellies and bacon were referred 
to specifically. 


Some plants resort to cutting 
down heavy bellies to make them 
conform to slicing specifications 
in the matter of width and thick- 
ness. 


No doubt, in the effort to in- 
crease the production of sliced 
bacon, there has been some lower- 
ing of quality — at least there has 
not been the uniformity that 
should be maintained in trade- 
marked grades, particularly first 
grades. 


A friend of mine remarked recently 
that he had discontinued buying a cer- 
tain brand of sliced bacon because it 
no longer seemed to be up to the usual 
high quality. 


What Caused Complaint. 


Perhaps lowering of quality may 
have been due to other causes. But 
I am inclined to think there may have 
been little lowering of quality so far 
as bellies of slicing sizes are concerned, 
but that larger bellies cut down to slic- 


*Mr. Goedert is co-author of “PORK 
PACKING,” The National Provisioner’s 


latest book, and an expert in packinghouse 
methods. 


By A. W. Goedert* 


ing sizes are being included in the first 
brands. 

I also had a similar experience. In 
my case the reason was very evident 
to me. The bacon I purchased under 
a fancy brand name had been produced 
from heavy bellies which had been cut 
down and “fatted” to the required 
thickness, 

Il; has been stated that because a 
belly is heavy the quality is not neces- 
sarily lower than that of a lighter 
belly. I will agree that some heavy 
bellies, when trimmed down, make very 
suitable slicing stock. 





However, the fact remains that as 
a hog gets heavier the lean in the belly 
becomes more distinctly a muscle. In 
lighter bellies the lean is so inter- 
spersed with fat that it breaks down 
readily when fried. Lean in the heav- 
ier bellies, when cooked, has a tendency 
to be stringy or tough. 

Proportion of Lean Too High. 

In fatting down a heavy belly the 
lean, of course, is not removed. There- 
fore, when it is sliced the bacon con- 
tains a relatively high proportion of 
lean to fat. This added percentage of 
lean not only changes the texture of the 


CAREFUL CUTTING NECESSARY FOR UNIFORM PRODUCTS. 
An important policy at this time, many packers feel, is to maintain high quality 


in branded products. With 


prices for product low there is a continual temptation 


to be a little less strict in cutting and grading specifications, and to include in first 


grade product what in other times would go into lower grades. 


Such a practice 


might lose a packer many friends for his trademarked products. 


Careful supervision in the pork cutting room, and careful grading of the cuts 
produced there, are first steps in the production of uniform quality products. 
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bacon as a whole, but—due to the fact 
that fat takes on a different flavor from 
lean in the cure—there is a considerable 
change in the flavor of the finished 
bacon. 

I have also noticed cases where, in 
an effort to increase yield of slices, 
the slicing has been carried well into 
the shoulder muscle—too far, in fact, 
to permit the bacon to be graded as 
a fancy brand. 


However, I doubt very much if this 
is an established policy in many plants. 
More likely it is due to the effort of 
the foreman of the sliced bacon depart- 
ment to show the best possible yields. 

It is the practice in many plants to 
slice the entire slab, using the brisket 
slices in a second grade, along with 
the imperfect and mis-cut slices. In 
some cases three grades of bacon are 
made from the same slab—a fancy 
grade, mis-cut slices and brisket slices. 

Check Slices on the Conveyor. 


The foreman of the slicing depart- 
ment usually is required to make a re- 
port on his production. In this report 
is included the weight of bacon received 
in the slicing department, the weight 
of skins (when skinning is done in the 
department), the weight of each grade 
of slices produced, weight of briskets, 
etc. 


The efficiency of the department is, 
of course, affected by the quantity of 
No. 1 slices produced. It is, therefore, 
necessary to check the slices on the 
conveyor before they are packed, if 
grade quality uniformity is to be main- 
tained. 

The question also is asked why, with 
large numbers of light hogs coming to 
market, it should be necessary to trim 
down heavy bellies for slicing? 

The fact that a hog is of light weight 
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is no indication that the belly will be 
suitable for fancy bacon. A large per- 
centage of the light bellies, as every 
packer knows, lack quality. Many 
light bellies are skippy. There are 
others with thin flanks or ear pockets 
which, if trimmed back to where the 
belly is of sufficient thickness, are too 
short for the width. 


Not All Are Fancy. 


There are other bellies which come 
within the specifications of fancy bel- 
lies so far as size and weight are con- 
cerned, but which lack quality. I have 
in mind particularly bellies with thick 
skins or cross wrinkles. 

It might be contended that these 
characteristics should not disqualify the 
belly for a fancy grade, as the skin is 
removed before slicing. However, they 
are indications in most cases of poor 
quality and, of course, in this case sim- 
ply removing the skin would not qual- 
ify the belly for a fancy grade. 

There are light bellies suitable in size 
and weight for a fancy grade, but which 
have a tough layer of fat from %-in. 
to \%-in. thick just below the skin. 
The skin being thin and smooth. 

Taking all of these facts into con- 
sideration, therefore, there is very sel- 
dom an overproduction of bellies suit- 
able for fancy bacon. But this should 
be no bar to the production of uniform 
grades of bacon. At the present time, 
when shipments of side meat to the 
United Kingdom is below average, 
coupled with the fact that, with few 
exceptions, bellies from No. 1 English 
sides are suitable for fancy grades of 
bacon, the possible production of first- 
grade bacon should be somewhat larger 
than usual. 


Poor Policy to Slight Inspection. 


The editorial in THE NATIONAL 
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MEAT PLANT. 


A group of business administration students of the Ohio Wesleyan University, 
which is analyzing and studying various industries of Central Ohio, recently chose 
the plant of the Kroger Grocery & Baking Co., Columbus, O., as a type of business 


unit which they wished to know more about. 


Accordingly they visited the plant 


recently and were conducted through the various killing and processing depart- 
ments by plant superintendent H. O, McConkey, who explained the various opera- 


tions to them. 


Following the trip through the plant the students witnessed a cut- 


ting demonstration by O. A. Pope, director of meat operations for the company. 
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PROVISIONER brought out the point that, 
inasmuch as bacon is being sold at ex. 
tremely low prices, some packers feel 
that the need for extreme care in bacon 
grading is not essential. Packers who 
are easing up on inspections are using 
poor judgment, I believe. 


The class of consumers who demand 
quality in their meats want uniform 
quality irrespective of price. Consum- 
ers should be encouraged to buy the 
better grades of meat, and the effort 
should be made to satisfy them with 
high quality, uniform products. 


Consumers who can be satisfied at 
this time are more liable to stick to 
their favorite brands when business 
conditions improve, and the price spread 
between brands widens. 


In the past, it has been the policy 
of the packer with a reputation for 
quality to maintain that quality, even 
if he finds it necessary to “short order” 
at times. It would seem to be profit- 
able to maintain that policy in these 
times when prices are low and the dif- 
ference in cost between the various 
grades is small. 

Ye 


MORE PORK AND LESS BEEF. 


Per capita consumption estimates for 
recent years show an increase in pork 
and lard consumption in most of the 
important exporting and importing 
countries of the world. The increase 


in per capita pork consumption has been 
coincident with a decrease in beef con- 
sumption in most countries. 


Of the countries for which estimates 
are available, the United States and 
Canada show a heavier per capita con- 
sumption of pork and lard than any of 
the other countries, consumption in each 
country reaching 84 pounds per person 
in 1931. Of this amount, lard consump- 
tion in the United States amounted to 
14 pounds per person. 


Germany shows the next heaviest 
consumption of pork and lard per per- 
son, the quantity reaching 76 pounds 
in 1931. Of that quantity approximately 
6 pounds was lard. In the United 
Kingdom and Irish Free State, pork 
and lard consumption was estimated at 
53 pounds in 1931-32, about 6 pounds 
of which was imported lard. Consmp- 
tion increased from 43 pounds in 1929- 
30 to 53 pounds in 1931-32. Excluding 
imported lard, consumption was 37 
pounds in 1929 and 48 pounds in 1931- 
32. 

Denmark, the principal bacon export- 
ing country of Europe, had a per capita 
consumption of pork and lard of about 
50 pounds in 1931. This was of pork 
and lard produced in export houses 
only. Consumption in that country has 
grea been increasing since 1925. 
The consumption of lard alone, how- 
ever, appears to be declining. 

France, Czechoslovakia and Belgium 
all show increases in per capita con- 
sumption of pork and lard from 1929 
to 1931, consumption in France, reach- 
ing 40 pounds, in Czechoslovakia 39 
pounds and in Belgium 49 pounds. Aus- 
tralia and New Zealand show decreases 
in pork consumption. 
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Beef and Lamb Are Out but Pork 
Stays in the Farm Bill 


Having passed the House some 
weeks ago, the Roosevelt-Wallace 
farm relief bill was reported to the 
Senate on April 5 after hearings. 


The farm credit and mortgage 
relief measure has been added, 
covering reduction and refinanc- 
ing of farm mortgages, extension 
of loans, etc. 


One major change affecting the 
meat industry is the exempting 
of cattle and sheep, leaving only 
hogs. This was accomplished 
through the influence of Senator 
Kendrick of Wyoming, assistant 
Democratic leader of the Senate. 


It is also made clear that only 
slaughterers of hogs classify as 
“processors.” That is, packers or 
sausage manufacturers who buy 
carcass hogs or pork cuts (but do 
not slaughter) are not subject to 
tax. 


Floor Tax on Retailers 


The bill as amended in the 
Senate requires that the “floor 
tax” on stocks on hand when the 
law goes into effect applies not 
only to processors, but also to 
owners of two or more retail 
stores. 


This affects chain stores and 
packers who may operate two or 
more retail stores, but exempts 
the one-store retailer. 


The clause having to do with floor 
stocks of retailers provides that the 
term “retail trade” shall not be held 
to include the business of an establish- 
ment which is owned, operated and 
maintained or controlled by the same 
individual, firm, corporation or associa- 
tion that owns and operates or controls 
any more than two establishments of 
the same character. 

Owners of one and not more than two 
establishments will not be required to 
pay a tax on floor stocks on hand at 
the time the bill goes into effect, except 
for such stocks as are not sold 30 days 
thereafter. Owners of more than two 
stores will be subject to the floor tax 
provided for processors and wholesalers. 

As in the House bill, the base period 
for price levels will be August, 1909- 
July, 1914, for all commodities included 
in the measure except tobacco. 


Plan for Licensing. 

Provision is made for the issuing of 
licenses permitting processors, associa- 
tions of producers and others to engage 
in the handling of any basic agricultur- 


al commodity or product, “or any com- 
peting commodity or product thereof.” 
The Secretary of Agriculture is given 
the power to suspend or revoke any 
such license for violation of its terms 
or conditions. 


Products included in the Senate bill 
are hogs, wheat, cotton, field corn, rice, 
tobacco and milk and its products. 


The Secretary of Agriculture is given 
the power to exclude from the opera- 
tion of the provisions of the measure 
any commodity the conditions of pro- 
duction of which are such as to make 
impossible the results aimed at in the 
provisions of the act. 

While cattle and sheep are not in- 
cluded in the Senate bill, the bill does 
provide that if the Secretary of Agri- 
culture finds that by reason by exces- 
sive shifts in consumption between com- 
modities a taxed commodity suffers, he 
is empowered to specify the competing 
commodity and a compensating rate of 
tax on the processing thereof necessary 
to prevent such disadvantage in com- 
petition. 


How Tax is Paid. 


Some question has arisen in the meat 
packing industry regarding the tax on 
product contracted for prior to the time 
the measure is declared effective. 
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The Senate bill provides that if any 
processor, jobber or wholesaler has 
made a contract of sale prior to the 
effective date of imposition of the tax 
for delivery after the effective date and 
such contract does not permit the addi- 
tion of the tax, “then (unless the, con- 
tract prohibits such addition) the ven- 
dee shall pay so much of the tax as is 
not permitted to be added to the con- 
tract price.” 


This tax is to be paid by the buyer to 
the seller at the time the sale is con- 
summated, and the seller shall pay the 
tax in the same manner as the regular 
processing tax, or floor stocks tax. 


“In case of failure or refusal by the 
vendee to pay such taxes to the vendor,” 
the bill provides further, “the vendor 
shall report the facts to the Commis- 
sioner of Internal Revenue, who shall 
cause collections of such taxes to be 
made from the vendee.” 

a 
LIVESTOCK IN RUSSIA. 


Increases in the livestock population 
on state farms in Russia are reported 
through the American consul at Ham- 
burg, owing to the determined efforts 
of the Soviet government during the 
past year to enlarge Russian herds. 
About 2,000 state farms with some 
10,000 farm units are reported to have 
been set up at the end of 1932. Herds 
on these farms are reported to number 
9,500,000 head, including 5,750,000 
sheep, 2,500,000 cattle and 1,250,000 
hogs. 
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WILL THIS SITUATION NEED ATTENTION? 


Eggs used to be the poor relation in the ham-and-egg family. 

there is little difference. 
percentage of ham price drop has been much the greater. 
will buy slightly more than a pound of ham. 


prices are concerned, 


Now, so far as 
Prices of both are low, but the 
The price of a dozen eggs 
(Cartoon Chicago’ Drovers’ Journal.) 
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Substitute Unbranded Product for 
Packer Brand “Price Leaders” 


Unfair use of nationally-known 
packer brands as “price leaders” 
by a Chicago chain of stores is 
reported by the Chicago Better 
Business Bureau in its bulletin 
issued under date of March 2, 
1933. 


For more than three months the 
Bureau carried on a shopping cam- 
paign in these stores, for the pur- 
pose of substantiating or disprov- 
ing certain allegations regarding 
this company’s merchandising 
practices. 


A digest of the shopping reports 
based on 494 attempts to find the dis- 
plays of advertised articles was made. 
In 269 instances these attempts were 
unsuccessful, and in 101 instances it 
was reported that the articles adver- 
tised were displayed prominently. 

In 54 cases the advertised merchan- 
dise was not available at all, and there 
were 65 attempts to substitute other 
merchandise for the articles advertised. 


Packer Is a Victim. 

Of widely advertised trade-marked 
brands bureau shoppers sought 418 
articles. “Fifty-three could definitely 
not be bought, 249 were not on display 
at all and shoppers usually found 
another brand, priced somewhere near 
the advertised brand, displayed promi- 
nently,” the report states. “Only 90 
of the well-known products shoppers 
described as ‘prominently displayed’— 
90 out of 418.” 

It is pointed out that this store adver- 
tising frequently features the food 
products of Armour and Company. The 
bureau checked 15 separate advertise- 
ments offering Armour’s ham, bacon, 
sausage, lard, etc. These usually were 
shopped for in more than one store, the 
number of shoppings totaling 47. Mer- 
chandise bearing the Armour label was 
found in 22 instances, the products 
being principally sausage and pigs’ 
feet. 

In about two-thirds of the instances 
in which shoppers asked for Armour’s 
bacon, which had been illustrated in ad- 
vertising, they were offered half-pound 
packages of bacon bearing no label 
whatsoever. The bureau then addressed 
a letter to the company, as follows: 

“In your circular issued last week in 
connection with ‘Edward Simon Day, 
you advertised ‘Famous Brands Sliced 
Bacon—*2-pound packages 4%c,’ and 
further described this bacon by the 
names ‘Armour’s, Wilson’s, Swift’s, or 
Mickelberry’s.’ 














Pure LARD 


Armour’s or Wil- 1 c 
4 








son’s lard; pack- 
ed in cartons. 
PACKAGED LARD AT 4%C. 

Packaged lard of well-known packers 
is featured in a recent advertisement of 
a Chicago department store at 4%c per 
pound. One carton featuring the lard ad- 
vertisement is labelled “ham.” Is the 
inference logical that packaged ham could 
be bought at 4%c per pound, or is this 
merely an inducement to attract trade? 

“In view of the fact that the package 
of bacon illustrated in the advertise- 
ment showed the Armour label, we in- 
structed a number of our shoppers to 


ask for and purchase Armour’s bacon. 


Substitute Unlabeled Products. 


“On Saturday, December 3, quanti- 
ties of this bacon, sold as Armour’s, 
were purchased by these shoppers. 
These packages are wrapped in glassine 
and bear no label or other identification. 
We are advised that Armour and Com- 
pany do not sell at wholesale bacon in 
unlabelled 42-pound packages. 

“As a service to you, may we call 
your attention to paragraphs 3 and 4, 
section 9, Illinois Dairy and Food Law, 
requiring that packaged food be labelled 
with the name and address of the 
manufacturer or distributor, and the 
weight. In the opinion of the bureau 
and of the state department, the sale 
of bacon in Cellophane or glassine pack- 
ages unlabelled is a violation of this 
law.” 

To this communication, the company 
replied: “Our original supply of 
Armour’s bacon was wrapped and 
labelled in the usual way. This supply, 
however, was exhausted much sooner 
than we anticipated, and Armour and 
Company did not have a supply of 
labels on hand large enough to label all 
merchandise we were forced to order. 
. . . Therefore this bacon was sold un- 
labelled, as you report. 

“We have communicated with Armour 
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and Company and they are sending us 
a letter to verify the above. Upon re- 
ceipt of this communication we will be 
very glad to forward same to you.” 


Did Not Prove Claim. 


Three months later the bureau had 
not received the letter referred to. “In 
fact, Armour’s representative advises 
the bureau that he has no recollection 
of the communication from Goldblatt’s, 
and that Armour and Company do not 
sell bacon in unlabelled packages,” the 
report states. 


One Chicago newspaper after careful 
investigation of the situation carried 
no further advertising for this company, 
The “world’s greatest newspaper,” also 
published in Chicago, did not hesitate 
to accept a 4-page display advertise- 
ment of this same company on a recent 
Sunday, in which advertisement ap- 
peared the section illustrated here, 
offering packaged lard at 414c per bb, 
with the inference that this is Armour’s 


Star lard. 
a 


WHO DOES THE KILLING? 


A study of the last complete census 
of slaughtering and meat packing and 
of distribution, both for the calendar 
year 1929, shows that meat packers op- 
erating under federal inspection dressed 
73.1 per cent of all livestock slaugh- 
tered that year. Farmers were next, 
slaughtering approximately 11.5 per 
cent of all livestock slaughtered. “It 
is probable that this figure has in- 
creased greatly in the last two or three 
years, because of the increase in home 
slaughtering of hogs and cattle,” it is 
stated in connection with the study. 

Packers who do not operate under 
federal inspection slaughtered 8.6 per 
cent. Retailers accounted for 3.2 per 
cent and wholesalers for 1.1 per cent. 
The remainder, 2.5 per cent, was 
slaughtered by packers for other pack- 
ers on a custom or cooperative basis. 

In 1929, the last year for which com- 
plete figures are available, there were 
slaughtered 67,664,000 hogs, 16,996,000 
sheep, 11,591,000 cattle and 7,028,000 
calves in the United States. 


— 


HORMEL SOUP A BIG HIT. 


More than 2,000 independents and all 
of the leading chains in Chicago are re- 
ported to be handling Hormel’s vege- 
table soup, prepared and marketed by 
George A. Hormel & Co., Austin, Minn, 


According to J. H. Colton, district sales 
manager of the Hormel company m 
Chicago, similar results have been ob- 
tained in the other seven key cities 
where advertising similar to that con- 
ducted in the Chicago area has been 
carried on. When the advertising was 
started this brand of vegetable soup 
was unknown. The product is made of 
the choicest of beef stock and 14 se 
lected garden vegetables. The “flavor- 
sealed” method of cooking is used, 
the soup is packed in golden lacquer 
lined cans to prevent the product from 
touching tin. 
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Modern Branch House Wins Prize 
as Best Planned Building 


The packer branch house is an 
institution almost as old as the 
meat packing industry. 

In the days when centers of 
heavy meat consumption were at 
long distances from meat packing 
centers it was a necessity. Origi- 
nally its function was solely that 
of a depot—a place in which the 
products of the plant were stored 
and from which they were dis- 
tributed. 


With the growth of the indus- 
try, and the establishment of local 
slaughtering and processing 
plants, the functions of the 
branch house were expanded. 


Distribution and Processing 


It became not only a distribu- 
tion point, but also a means of en- 
abling the packer to retain the 
markets he had built up by cater- 
ing to local tastes in processed 
meats, and by increasing economy 
and efficiency in distribution of his 
perishable products. 


Won Prize as Best Building. 

One of the latest and best examples 
of the modern branch house meeting the 
needs indicated is that of John Morrell 
& Co., located in Brooklyn, N. Y. The 
plant is such an outstanding example, 
both in appearance and effectiveness, 
that the building was given first award 
among the industrial structures erected 
in Brooklyn during the year 1932. 

This is the third annual award made 


by the Brooklyn chamber, the object of 
which is to “encourage the design and 
construction of better planned, better 
constructed, and more attractive build- 
ings.” An award, consisting of a bronze 
tablet, is given the owner of the struc- 
ture which is most outstanding in de- 
sign, workmanship, and practicability, 
the architect and builder each receive a 
certificate, and a letter of recommenda- 
tion is sent to each of the various con- 
tractors furnishing the labor and the 
materials. 

The building was designed by H. 
Peter Henschien, architect, Chicago, and 
was built by the Turner Construction 


17 


Co. of New York City. B. O. Gibbs is 
manager of the branch. 


The arrangement of this branch house 
represents John Morrell & Co’s close 
study of their requirements for local 
meat distribution and processing. It is 
located on the corner of Kent ave. and 
North 10th st., a site selected for its 
accessibility and central location in re- 
lation to the metropolitan area. It has 
railroad facilities for four cars of prod- 
uct and loading space for thirteen large 
delivery trucks. 


Plan of the Plant. 


The building is 75x180 feet in size, 
with a basement and two stories. It 
is constructed of reinforced concrete 
and brick with simple decorative fea- 
tures carried out in brick and stone 
masonry. 


The basement contains a beef cooler 
40x70 feet in size, space for dry stor- 
age, laundry equipment, boiler and re- 
frigeration equipment, smokehouse fire 
pits and sales conference room. The 
main floor has a sales cooler the same 
size as the basement cooler, a loading 
court for trucks, shipping room and 
salesmen’s office. 

The second floor also has a 40x70 foot 
cooler for holding cured meats before 
smoking, two good-sized freezers, meat 
processing room, smoked meat hanging 
room, smoke houses and general offices. 

Revolving Smokehouses Save. 

This is the first Morrell branch to 
employ revolving smokehouses, the ad- 
vantages of which have been proven in 
three of their main packing plants. The 
three revolving smokehouses are loaded 
and unloaded on the second floor. This 
eliminates switching meat down through 

(Continued on page 39.) 


VIEWS OF THE NEW BRANCH HOUSE OF JOHN MORRELL & CO., AT BROOKLYN, N. Y. 
Above—The building is 75 by 180 ft., two stories high, and is constructed of concrete and brick; processing is done on the 


second floor. 


ment is the most modern. obtainable. 
retainers preparatory to boiling. 


Floor space is saved by using three revolving smokehouses. 
shown in the foreground of the illustration. 


Left—One side of the processing room on the second floor. 


These are housed in that portion of the building 


These smokehouses are loaded and unloaded on the second floor. 


Right—Corner of the smoked meat hanging room, showing wrapping operations. 


revolving smokehouses. 


Here soaking, washing, boning, cooking are carried on. The equip- 
On the table in the foreground heavy S. P. hams are b 


eing boned out and placed in ham 


Smoking in this branch house is done in 
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Meat Packing in Canada 


Packers Adjust to Meet Situation 
and Vision Broader Outlets 


By E. B. Roberts. 


Problems in meat animal pro- 
duction, as well as in the market- 
ing of meats and meat products, 
were plentiful in Canada during 
the past year. 

Exports of live cattle dropped 
sharply from the trade revived 
in 1930 and 1931. Hog produc- 
tion, as a result of price penalties 
on both numbers and quality, de- 
clined. The general export situ- 
ation was complicated by sterling 
exchange difficulties. 

Canadian meat packers have 
found themselves in much the 
same situation as packers on the 
United States side of the border. 

They have set their houses in 
order to meet conditions as they 
are, with the hope that broader 
outlets will be developed as a re- 
sult of the agreements made at 
the Ottawa Imperial Economic 
Conference, in addition to antici- 
pated improvement in the domes- 
tic situation. 

There had been bad times in 1931 in 
the domestic market, only relieved by a 
steady pick-up in a rather modest ex- 
port volume which went on for the 
spring and early summer of 1932. Then, 
while the Imperial Economic Confer- 
ence at Ottawa was still in session, the 
sterling exchange difficulties—in Can- 
ada dependent directly on New York 
funds—became so acute that the export 
market went off worse than the domes- 
tic. 

Both Bacon and Beef. 
That applied not only to bacon ex- 
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ports, but to the export of cattle on the 
hoof to Great Britain. The latter trade 
amounted merely to 17,000 head as 
against 24,000 in 1931, and with fluc- 
tuations of from 110,000 head in 1925 
to none in 1929. To the United States 
some 9,000 head of cattle were shipped 
last year, as against 19,000 in 1930 
and 160,000 in 1929. 


Yet with even a steady exchange 
situation the export volume of bacon 
would have fallen. Supplies of hogs 


1929 te 


1928 


* ~ Ry ' 
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PRICE OF SELECT NOGS 
AT TORONTO 


FOR TNE PAST 5 YEARS 
FROM DEPT OF AURKULTURE MONTriLY REPORTS 
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The true meaning of this condition 
of things has still to be learned in 
Canada. An entirely new problem in 
the dual hog-bacon industry has arisen, 

- New Hog-Bacon Problem. 

The facts are about these: When 
the wheat crops of the Western prov- 
inces for 1928, 1929 and 1930 proved 
so poor, a vast propaganda was started 
for more “mixed” farming on the 
prairies. This in nine cases out of ten 
meant “go into hog raising.” 


oO 1931 


YD 


CANADIAN HOG PRICE TRENDS FOR FIVE YEARS. 
The above chart shows price fluctuations of select hogs at Toronto 


during the past five years. 


From the low point near the 


close of 1928 


hog prices rose to and maintained high levels until toward the close of 
1930 since which time the trend has been sharply downward, the last 
months of 1932 registering the low point of the period. 


failed abruptly before November, so 
that the total Canadian bacon and ham 
export for the year to the United King- 
dom was below 30,000,000 pounds. This 
was about one-tenth of the Canadian 
quota of 280,000,000 pounds granted at 
the Imperial Conference of August. 
There seems no prospect outside the 
miraculous of even that tenth being 
reached in 1933. 


CANADIAN CATTLE PRICE TREND IN PAST FIVE YEARS. 


Trends of cattle prices at Toronto and Montreal for the past five years began 
showing some weakness in 1929 and a fluctuating downward trend since that time 


to the low levels of 1932. 


In the above chart the top line shows prices of eet 


steers at Toronto; the middle line, all cattle at Toronto; and the bottom line al 


cattle at Montreal. 


The Western farmers took the ad- 
vice, not wisely, but in numbers at 
least, too well. But they paid scant 
heed to the requirements of quality— 
how could they while in many cases in 
receipt of public relief for living neces- 
sities ? 

The net result was a lot of hogs, but 
of which a great part was poor and 
unsuitable for either best domestic or 
export uses. Not six per cent of the 
new supply was exportable. But its 
volume broke prices on all Canadian 
markets. When some 300,000 Western 
farms entered into direct competition 
with 250,000 Eastern farms it put the 
hog price down below profitable pro- 
duction for both. The consequence was 
that while the Imperial Conference was 
still on, favoring more British bacon 
trade among other things, Canadian 
farmers were once more sweeping out 
of hogs. Numbers today are very low, 
and a tone of discouragement prevails 


‘among Eastern producers, who have 


been pretty steadfast for twenty years. 


West Competes with East. 


That is the new problem. Having 
had “a taste of blood” will the Western 
farmers, notwithstanding poor returns 
last year, still be a problematic factor 

(Continued on page 44.) 
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Maintenance Should Be Systematic 


Maintenance of equipment and buildings is a 
necessary function in the meat packing plant. 
This includes inspection and repairs—preferably 
before a breakdown occurs—and the precautionary 
measures necessary to insure reliable, efficient 
plant operation. 


Unfortunately some packers, particularly at this 
time, consider plant maintenance work a necessary 
evil, to be avoided when possible. In some 
instances, perhaps, the maintenance force has been 
reduced below safe numbers. The result is that 
necessary work is not handled promptly. The 
more serious cases are given attention first. 
Others must wait their turn. This putting off 
reacts on the reliability of the service. 


As was pointed out recently by a prominent 
engineer in “The Paper Industry,” a new plant 
may be kept in operation several years with a com- 
paratively small cost for maintenance, but during 
this time deferred charges are accumulating that 
must be paid eventually. Repairs and renewals 
must then be met simultaneously on a large 
amount of equipment, impairing service and sud- 
denly sending the cost of maintenance skyward. 


Of course, maintenance work can be carried to 
the extreme, in which case the idea would be to 
keep the plant in a state like new. But since such 
a condition could exist only in theory, some prac- 
tical limit must be established by investigation 
and experience. However, maintenance is not to 
apply indiscriminately, for to become a real econ- 
omy it should be efficiently standardized. 


Packers frequently are inclined to confuse 
maintenance with operation. It is entirely pos- 
sible, and perhaps might be found, that all well- 
operated plants are not well maintained. More 
thought is given to the details of plant operation 
than to systematic work in keeping the plant in a 
condition which will assure reliable service. The 
reverse condition is also found. 


In some plants maintenance is set off by itself 
as apart from normal production of meat products 
as efficiently as possible. Sometimes there are two 
distinct divisions of the work, the first being a 
combination of inspection and record keeping and 
the second consisting of repairs and renewals. 
Efficient inspection records should be the basis of 
maintenance, and the elaborateness of the work 
should conform to size and importance of plant. 


One of the first essentials is periodic inspection, 


the frequency of which will vary according to type 
of equipment and character and severity of condi- 
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tions. One plan provides for dividing mechanical 
equipment into groups according to the name of 
the apparatus, and then classifying further accord- 
ing to approximate number of inspections during 
any period of time. This is practically dependent 
upon the amount of use equipment is likely to have 
during the selected period. The final classification, 
therefore, should be made under daily, weekly, 
semi-monthly, monthly, bi-monthly, semi-annual 
and annual inspections. 


The problem of keeping the plant in the best 
condition to secure highest operating efficiency at 
lowest cost is similar to others that confront the 
packer each day. It is a matter of balancing 
maintenance payroll and material costs in such a 
manner as to secure lowest unit production costs. 


Bettering Casing Trade Practices 


A practice long prevalent in the casings indus- 
try, and one which has worked to the ultimate 
disadvantage of both buyer and seller, has been 
that of shipping casings subject to rejection or 
return within an indefinite period. Competition 
in the business is keen, particularly when consid- 
erable surpluses of given kinds of casings exist. 


Carefully graded casings delivered in good con- 
dition were less subject to rejection than those 
furnished by houses less meticulous as to the char- 
acter and uniformity of the goods furnished. How- 
ever, even under the best of conditions the prac- 
tice gave the buyer an opportunity to reject in 
case the market showed a decline or if for any 
other reason he did not wish to meet the obliga- 
tion he had contracted. 


So unsatisfactory have the results of this prac- 
tice become that the industry has found it neces- 
sary to require that casings shipped be subject 
to test within 30 days of date of shipment and 
final acceptance or rejection within that period. 
Such a ruling is a distinct protection to all repu- 
table houses which carefully handle and grade 
their selections. At the same time it is a protec- 
tion to the buyer, who will find it just as easy to 
test shipments within the period specified as to 
hold them for indefinite periods and then return 
them in case they do not prove satisfactory for 
one reason or another. 


The new ruling is simply one step further in the 
matter of standardizing trade practices in the in- 
dustry, and as such will be welcomed by buyers 
and sellers alike. 
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Practical Points for the Trade 
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To Make Pastrami 


An Eastern subscriber wants to make 
pastrami. He says: 
Editor The National Provisioner: 

Please tell me how to make pastrami. It is a 
product we have never handled. Can it be made 
from the navel? 

If pastrami is made of the navel it 
should be from quality carcasses, as 
only superior grades of beef should be 
used in the preparation of this prod- 
uct to insure its being delicious and 
tender. For the Jewish trade the 
shoulder clod of kosher cattle may be 
used. Otherwise the rib or tender parts 
from the hindquarter are used, par- 
ticularly the round. If plate beef is 
used for the purpose, it will not require 
so long to cure or as extended period 
in the smokehouse. 


Free the meat of bones and trim as 
required by the trade. Generally 6- to 
7-Ib. pieces are used. The meat is held 
in the cooler for 24 hours before cur- 
ing, “for the secretion of superfluous 
meat serum,” as one manufacturer of 
this product says. 


It is important that the very best 
sanitary conditions prevail in the han- 
dling of beef for pastrami. The cur- 
ing vat must be sweet and clean before 
putting any meat into it. 


Curing.—To each 100 lbs. of salt used 
in curing the meat, add 3% lbs. of salt- 
peter. Mix thoroughly and sprinkle a 
little of this mixture over the bottom 
of the vat. Then pack a layer of meat 
in the vat. Cover this layer with the 
mixture of salt and saltpeter, the curing 
mixture amounting to about 5 per cent 
of the meat. Then sprinkle some spice 
and ground garlic upon the top of it. 
Usually ground black pepper is used 
for this purpose. 

Then put another layer of meat on 
top of the first one; treat the second 
layer in the same manner as the first 
and continue in this way until the vat 
is filled. Leave for 24 hours. The 
meat is then weighted down with 
wooden covers with heavy weights on 
top. 

The meat now begins to form its own 
brine, which should cover the top layer. 
In case it does not and pickle must be 
added, either good sweet No. 2 ham 
pickle, provided the product is not for 
the kosher trade, or a 65 deg. plain 
pickle may be used. 

Leave the meat in cure for two 
months, holding at a temperature of 
38 to 40 degs. without overhauling. 
Care must be taken to avoid oversalt- 
ing, so that it will not be necessary to 


put the cured meats to soak afterwards. 

Seasoning.—When the meat is cured 
take it out of the vat and rub each 
piece individually with a spice mixture 
consisting of 65 per cent black pepper, 
not too fine, and 35 per cent allspice, 
not too fine. 

Another spice mixture which may be 
used in rubbing the meat consists of 
the following: 

60 = cent coriander, ground not too 

ne 

25 per cent allspice 

15 per cent white pepper (Singapore, 

if possible, although black pepper 
may be used in this mixture) 

Garlic flour. 

After rubbing each piece of meat 
with the spice mixture, let the meat lie 
overnight. The next morning put a 
hanging string in each piece and hang 
about four pieces to a smokestick. 

Smoking.—Then take to the smoke- 
house where the product is roasted 
through at a temperature of 320 degs. 
F., six to seven hours being necessary 
to cook it through. 


Smokehouses, or smoke - roasting 
houses, as they are sometimes called, 
are about 5 ft. deep, 3 ft. wide and 12 
ft. high. The heat is furnished by a 
gas heating system on the floor of the 
house. There should be at least 6 ft. 
between the meat and the fire. 


This is the method followed by a 
successful manufacturer of pastrami. 
There are different methods of handling, 





Making Good Weiners 


Weiners or frankfurts are con- 
sumed in every part of the coun- 
try and at every season of the 
year. They are product that prac- 
tically every packer and sausage 
maker finds it necessary to in- 
clude in his list. 


Production of a good weiner is 
important to maintain volume and 
insure profit. Four tested and 
successful formulas for the man- 
ufacture of weiners of different 
grades appeared in a recent issue 
of THE NATIONAL PROVISIONER 
with detailed instructions for han- 
dling to insure a tasty product. 

If you want a reprint of this 
article on weiners, fill out and 
mail this coupon with 5c in 
stamps. 


THE NATIONAL PROVISIONER, 

Old Colony Bidg., Chicago, Il. 

Please send me reprint on ‘“‘Making Good 
Weiners.”’ 




















as well as adaptations of this method, 

This manufacturer urges that the over- 

hauling of pastrami meat while in cure 

be avoided. If overhauled it is difficult 

to get as compact packing as is desir- 

able for a prolonged successful cure. 
~~ —-Je-—— 


Air Pockets in Sausage 


Some sausage manufacturers have 
considerable difficulty with air pockets 
in sausage. Seeing comments on this, 
a lifelong sausagemaker gives the fol- 
lowing information: 


Editor THE NATIONAL PROVISIONER: 


When trouble is experienced with air 
pockets in sausage, look for worn out 
packing ring on the piston head; see 
that when filling the stuffer the meat 
is tamped down so no air pockets re- 
main; fill stuffer to its limit; and leave 
faucet open until all air is out and the 
meat appears. 


As a rule different diameter casings 
require a funnel, spout, tube, etc., of 
proper size for best results. 


The consistency of the meat should 
be such that it flows readily and spreads 
when entering the casing; the pressure 
in the stuffer should be so adjusted that 
the faucet may be fully open in op- 
erating; the casing should be held firm 
but leave space for air to escape. If 
the casing is allowed to run off too 
freely, air is sucked along instead of 
being backed out. A too small or too 
thin tube for a larger casing should 
be avoided, always using the larger 
tube best fitted to the size of the cas- 
ing. 

” Very truly, 

L. F. Buscu. 
he 


TUNE IN ON BUSINESS NOTES. 


Through the cooperation of some two 
dozen business paper editors—including 
the editor of THE NATIONAL PROVISIONER 
—and leading industrial concerns a 
weekly radio program known as “Notes 
in Business” is broadcast from Cincin- 
nati, Ohio, over station WLW, “the 
nation’s station.” These editors and 
firms furnish information of anything 
that is new in the industry each serves, 
the general reflection of important news 
in that industry and other matters of 
interest and value to the business man. 
In general, this is presented as a radio 
dramatization of the important national 
and international business occurrences 
of the week. In connection therewith 
J. Ralph Corbett gives a summary of 
weekly business conditions and busi- 
ness news flashes. 


All business men are urged to tune 
in on this program) every Thursday 
night, not only as a matter of enter- 
tainment, but of information 
interest. 
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Ham Souring Trouble 


Trouble with hams souring at the 
hock is complained of by a packer who 
says: 

Editor The National Provisioner: 

I have some hams which are souring at the 
hock. These hams have been overhauled three 
times. In doing this I have used the same pickle 
in each overhauling. Please advise me if fresh 
pickle should be made for each overhauling. What 
ean be the cause for them souring? 

Pretty nearly all trouble with hams 
souring can be traced to improper chill- 
ing of the hogs and the placing of prod- 
uct in cure before it is fully chilled. The 
inquirer does not state whether or not 
he pumps the hams, and if so, how he 
pumps them. All hams should be 
pumped in the shank, light weight aver- 
ages being given one stroke and heavier 
averages two strokes in the shank. 


On overhauling the same pickle is 
used. If for any reason there is not 
enough pickle to cover the product then 
pickle of the same strength as to salt 
and curing ingredients as that already 
on the hams, should be added. 


Full instructions for curing S. P. 
meats have been furnished to this 
inquirer. It is suggested that he check 
his practice against them and see if he 
can locate his trouble. If not, informa- 
tion should be given on time and tem- 
peratures of chilling, temperature of 
product going into cure, temperature of 
pickle, temperature during curing, time 
in cure, method of pumping, etc. It is 
probable, however, that the inquirer will 


be able to locate his trouble somewhere 
in his chilling and curing temperatures. 
os 


Crack in Concrete Floor 


What can be done with a crack in a 
concrete floor? A sausage manufac- 
turer writes regarding this as follows: 
Editor The National Provisioner: 

The floor in our second story bologna kitchen 
(concrete) has sunk and is cracked at the beams, 
letting the water seep through. We would appre- 
ciate it, if you would advise us just what can be 
done to correct this. 

It is often a difficult matter to water- 
proof a concrete floor that has cracked. 
About the only thing that can be done 
is to widen the crack by chipping away 
the sides and filling the space with 
mastic or some other bituminous prep- 
aration. Constant attention probably 
will be necessary to keep the cracks 
tight. 

If the floor is settling badly it might 
be wise to call in a building expert for 
an examination. The cause probably is 
in the foundations. Expert attention 


and correction may save much trouble 
and expense later. 


ie 


Does your grease tank get items 
from your offal floor that should go to 
the lard tank? Give your foreman a 
copy of “PorK PACKING,” The National 
Provisioner’s latest book. 
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Operating Pointers 


For the Superintendent, the En- 
gineer, and the Master Mechanic 








MEAT PLANT GRINDING WHEELS. 
By M. J. Hess. 

How do you specify grinding wheels ? 

If this question were asked of the 
meat plant purchasing agent or master 
mechanic he might reply that size, num- 
ber, and grade of grinding wheel is de- 
termined from the previous wheel used 
in the particular location and another 
wheel ordered to the same specifica- 
tions. If such is the answer it may be 
the packer is getting the right wheel 
and perhaps he is not. In a good many 
places the wrong wheels are being used. 


Use of the wrong grinding wheel will 
cause waste in several ways. Cutting 
time may be lengthened so that a job 
which could be done in a few minutes 
may take two or three times that long. 
Quality of the product may be involved, 
as a poor finish may be obtained or an 
expensive wheel may be purchased for 
a purpose for which a cheaper wheel 
might be just as effective. In any case 
dissatisfaction results from the use of 
the wrong wheel. 

Selection of the proper wheel for any 
job depends upon the speed at which 
the wheel is driven, the usage to which 
it is put and the material to be ground. 
Wheels are specified according to grit, 
grade, bond and material. Information 
also is necessary as to diameter and 
thickness, size of arbor and type of 
face. To play safe in buying such 
wheels the manufacturing company 
should be given the speed of the shaft 
on which the wheel is to be mounted, 








Modern Catch Basins 


Catch basins will earn their way 
and @ profit—when they are 
opera’ properly. When neglected 

ey may become a nuisance and a 
source of considerable loss. 

For best results catch basins 
must be skimmed frequently and 
kept in a clean, sanitary condition. 

Taking care of the old-style catch 
basin is a dirty, ucoweeione job. 
Neglect of the catch basin results 


The way to do a disagreeable job 
efficiently is to eliminate the ~ 
agreeable features. 


MNew-style catch basins can be 
skimmed easily and quickly without 
as soiling his 

hands. All grease is recOvered and 
cleaning is a simple task. 


For complete description of a modern 
eatch in construction drawings. 
fill out and mail the attached coupon and 
5c in stamps. 

The National Provisioner: 

Old Colony Bldg., Chicago, Il. 

Please send me reprint on ‘‘Modern Oatch 

asins.”’ 
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the service to which the wheel is put 
and the kind of metal or material to 
be ground. 

From this information they can de- 
termine the grit, bond, grade, material 
and shape constituting the best selec- 
tion for each particular job. This is a 
specialized service and no one is bet- 
ter suited to make the proper selection 
than the manufacturer provided he is 
furnished with the necessary prelimi- 
nary information. In this connection 
it would be very much worth while for 
the packer to make a survey of his 
plant listing this information. From 
such a list the manufacturer could fur- 
nish his recommendations in a conveni- 
ent table for ready reference when 
placing future orders. Some manufac- 
turers will even go into a plant and 
prepare such a survey if they have a 
representative in the territory. 

For the benefit of those who do not 
think there are many uses for abrasive 
wheels in the meat packing plant we 
will present the following partial list. 

Rough grinding wheels in the ma- 
chine shop for cutting mild steel. 

Electric bench grinders in she ma- 
chine shop, scale repair shop and 
garage for sharpening tools and doing 
light grinding. 

Lathe attachments for grinding 
cylindrical steel and facing sausage 
plates and cutters. 

Portable grinders for such jobs as 
sharpening blades in the hog dehairing 
machine. 

Small grinding wheels on the back 
skinning machine for sharpening the 
knife. 

Special wheels for cutting asbestos 
board or floor tile. 

Most packers use slow moving grind- 
stones for dressing down butcher knives 
and cleavers, and it might be too revo- 
lutionary to suggest a high speed abra- 
sive wheel for that purpose. It would 
be interesting to know, however, just 
how much time is wasted by men stand- 
ing at a slow moving grindstone pa- 
tiently edging their knives or cleavers 
on company time. Such methods are 
not used in the factories where these 
implements are made nor in large ma- 
chine shops and tool rooms where high 
speed production is emphasized. Per- 
haps someday the packers will decide 
against them too. 


eS eS 
DOCTORS DEMAND MEAT TO EAT. 


Physicians at a well-known Eastern 
hospital rebelled at their daily menus 
provided by a young woman dietitian, 
and began making up their own. These 
new menus included for eleven phy- 
sicians 216 Ibs. of meat weekly. 


On Monday they called for roast rib 
of beef for dinner and broilers for sup- 
per; Tuesday, roast duck and tender- 
loin steak and mushrooms; Wednesday, 
roast beef and calf’s liver; Thursday, 
roast turkey and steak with mush- 
rooms; Friday, fried smelts and lobster; 
Saturday, roast chicken and tenderloin 
steak and mushrooms; and Sunday, 
roast turkey for dinner and cold cuts 
for supper. 


To provide this fare the order in- 
cluded 50 Ibs. short rib beef, 30 Ibs. 
turkey, 24 Ibs. duck, 30 lbs. chicken, 32 
Ibs. broilers and 50 Ibs. loin of steer 
— a total of 216 Ibs. of meat per 
week. 
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Plant Cooling Notes 
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Interested in Refrigeration. 
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REPLACING COMPRESSOR VALVES 


A frequent and somewhat unpleasant 
job in most refrigerating plants which 
have horizontal compressors is the re- 
placement of the compressor valves. 
This is particularly true where high 
speed compressors with plate type 
valves are in service. 

The replacement of the upper valve 
is not difficult, but the lower one must 
be held in position while the caps or 
plates are made up. A slight slip will 
result in the valve not being seated 
right, so that the machine will have to 
be shut down and the valve readjusted. 
Sometimes, in trying to hold the valve 
in position by means of the set screw, 
too much pressure will be exerted on 
the valve itself by tightening the cap 
down, and the valve will be cracked. 


To overcome this trouble, a writer 
in Refrigerating World describes a pair 
of flat hooks, devised by him, that can 
be hooked onto the valve body from in- 
side the compressor cylinder. 


These hooks are attached to a strong 
spring by means of two heavy flexible 
wires. The other end of the spring is 
equipped with another wire long enough 
to extend through the upper valve port 
when the hooks are attached to a valve 
in one of the lower ports. The wire 
is then secured to the studs tempo- 
rarily and pulled tightly enough so that 
the spring will be under sufficient ten- 
sion to hold the valve in position. 

The valve can thus be moved slightly 
in the port if necessary for proper cen- 
tering, and the plate replaced without 
any danger of the valve falling out of 
position. After the valve plates and 
set screws have been properly made up 
the hooks are readily removed from 
within the cylinder. 


This method is a considerable im- 
provement, it is stated, over the old 
method where it was necessary for one 
man to reach through the cylinder from 
the suction valve port and hold the dis- 
charge valve in position while another 
man secured the valve cap plates. 


nn 
NEW FREEZING METHOD. 

A type of quick freezing unit, differ- 
ing radically from other quick freezing 
units in use has been installed in the 
plant of the Polar Products Co., Inc., 
Monticello and Atlanta, Ga. The ma- 
chine is designed to freeze foods at 
temperatures of minus 35 to minus 50 
degs. Fahr. 


The unit consists of a series of tun- 


nels with telescoping sleeves which 
have both mechanical and manual con- 
trols. They may be operated with a 
thermostat if desired in the case of 
foods requiring an even temperature 
throughout the freezing process. A 
series of coils are housed in a bunker 
directly above the tunnel system. A 
large fan is placed directly above the 
plenum of the air system and draws the 
air through the tunnels exhausting it 
over the coils which contain the refrig- 
erating medium. 

The obect of the series of individual 
tunnels is to permit the loading and 
unloading of the products to be frozen 
without interfering with the freezing 
cycle and at the same time conserve 
refrigeration, an important factor in 
low temperature freezing. A number 
of experiments have been made in this 
plant show conclusively that low tem- 
peratures are essential for the produc- 
tion of high quality products. 


ae ae 
REFRIGERATION NOTES. 


Southern Refrigeration Co., Bluefield, 
W. Va., has been acquired by the South- 
ern Maid Dairy Products, Inc., a new 
corporation. 


Mason Warehouse & Refrigeration 
Service Corp., Rockefeller Bldg., Cleve- 
land, O., has been formed to give a 
complete service for investment inter- 
ests, warehousemen and shippers of 
food products. 


A dressed poultry storage warehouse 
with a total refrigeration space of ap- 
proximately 1,000,000 cu. ft. will be 
erected in New York City on Washing- 
ton st. between 13th and 14th sts. The 
cost is estimated at $500,000. 


A freezing plant is being erected by 
the Pacific Fish Co., Astoria, Ore., at 
Fort Bragg, Calif. It will cost about 
$10,000. 

Commissioner of Mental Hygiene, 
State Office Building, Albany, N. Y., is 
taking bids for refrigerating equipment 
to be installed in the Rochester State 
Hospital. 

Merchandise & Refrigerator Lines, 
Kansas City, Mo., has been incorporated 
with a capital of $10,000 by Oscar 
Meador and C. C. Madison. 

Ever-Ready Refrigeration Co., New 
York City, has been incorporated with 
a capital of $5,000. C. Leibowitz is the 
incorporator. 


Security Warehouse & Cold Storage 
Co., San Jose, Calif., has applied to the 
state railroad commission for authority 
to issue its common capital stock at a 
par value of $165,000 and to distribute 
it to stockholders. 


_ A pre-cooling plant has been placed 
in service recently in Sanford, Fla. It 
has a capacity of 10 or 12 cars a day. 


Samuel S. Stern and Mark Townsend, 
jr., have been appointed receivers for 
the Jersey Cold Storage Co., Jersey 
City, N. J. The corporation conducts a 
refrigerating plant at Henderson and 
16th sts. 


_ Improvements and additions to the 
ice manufacturing plant of the South- 
ern Utilities Co.. New Smyrna, Fla., re- 


cently were announced. Equipment has 
been installed to increase the manufac- 
turing capacity 75 tons daily. Upon the 
completion of the additions the plant 
will have a capacity of about 250 tons 
daily. 
———$—__ 

PERISHABLE FREIGHT HEARING. 


Subjects listed below will be given 
consideration by the National Perish- 
able Freight Committee at a Shippers’ 
Public Hearing to be held at Committee 
headquarters, room 308 Union Station 
building, 516 W. Jackson blvd., Chicago, 
Ill., Tuesday, April 18, 1933, commenc- 
ing at 10 A. M. 

No. 2797—Re-icing in transit ship- 
ments initially iced billed “Do not re- 
ice.” 

No. 2829—Transporting perishable 
traffic under dry ice refrigeration. 

No. 2855—Top icing vegetables. 

No. 2864—Cost of ice at Norfolk, Va. 

No. 2865—Protective service against 
cold on bananas. 

No. 2868—Replenishing service and 
charges from interstate points to Pa- 
cific Coast. 

No. 2869—Replenishing service and 
charges from interstate points to Colo- 
rado, Utah and Wyoming. 

No. 2870—Furnishing carriers’ pro- 
tective service against cold in bunker 
type refrigerator cars. 

No. 2871—Re-icing in transit ship- 
ments of tomatoes billed “Initially iced 
—do not re-ice.” 


No. 2872—Classification of edible 
nuts. 

No. 2873—Free transportation of ‘A’ 
frames. 

No. 2875—Pre-icing cars for move- 
ment under refrigeration. 

No. 2876—Refrigeration charges on 
evaporated and dried fruits. 

_ No. 2877—Shipment stopped for par- 
tial unloading moving under heater 
service. 

_ No. 2878—Icing by shippers—Re-top 
icing in transit. 

No. 2879—Cars stopped in transit to 
complete loading transported under 
heater service. 

No. 2880—Cost of ice at Newport 
News, Va. 


No, 2881—Charges on _pre-cooled 
shipments moving under standard re- 
frigeration service. 

No. 2882—Transportation of care- 
takers with carload shipments of ba- 
nanas. 

No. 2883—Standard ventilation—Ma- 
nipulating ventilators at 34 degs. in 
lieu of 32 degs. 

No. 2884—Top icing vegetables Colo- 
rado to Texas. 

No. 2885—Charges on_ shipments 
transported under silica gel refrigera- 
tion service. 


No. 2889—Re-icing cars at destina- 
tion billed “Do not re-ice.” 
No. 2891—Charges on shipments re- 


consigned moving under through stated 
refrigeration charges. 
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UNITED'S 


PURE—U. S. GOV’T STANDARD 


CORKBOARD 


INSULATION FOR .... 


Cold Storage Rooms, Tanks, Refrigerators, Etc. 
Granulated and Regranulated Cork. 


GUARANTEED Installations at reasonable Contract Prices. 


100% 


for Brine an mmonia Lines. 


THE NATIONAL PROVISIONER 





Cork Pipe Covering | 


Send for Literature and Samples 


New York, Philadelphia, Boston oem 
Chicago, ra leveland, Cincinnati Kansas Ci 
Milwaukee, Indianapolis Rock Island, ill., 


Specifications and Estimates on Request 
UNITED CORK COMPANIES, cyndhurst, N. J. 


Manufacturers and Erectors of Cork Insulation 


Branch Offices end Warehouses 


Buffalo, Hartford, Conn., Atlanta. 














ARCAIitTtTEeEctT 

Established since 1909 

PACKING PLANTS — 
RECONDITIONING FOR GOVT. 


H. P. HENSCHIEN 


PLANT ADDITIONS 


59 E. Van Buren St., Chicago, Il. 


INSPECTION 














119 South 8St., Baltimore 
1168 Sixteenth St. N. 





Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
W., Washington, D. C. 




















No. 2892—Handling liquid 
modities under protective service. 

No. 2893—Shippers’ instructions— 
Waybill notations. 

No. 2894—Cars ordered but not used. 

No. 2895—Protective service against 
cold on citrus fruit, C. L. at hold points 
and destination. 

No. 2896—Protective service against 
cold at hold points and destination on 
perishable freight. 

No. 2897—Transporting eggs under 
Carriers’ Protective Service Against 
Cold. 

No. 2898—Change in season for Car- 
riers’ Protective Service Against Cold. 

No. 2899—Handling shipments under 
icing, refrigeration, ventilation, during 
Winter season. 

No. 2900—Computing heater charges 
based on varying minimum weights. 


No. 2901—Papering bulkheads. 


No. 2902—Change from ventilation 
to heater service. 

No. 2904—Extension of time limit on 
reconsigned cars under Carriers’ Pro- 
tective Service. 

No. 2905—Protective service against 
cold at hold points and destination on 
perishable freight. 

No. 2906—Heater charges on po- 
tatoes between points in heater terri- 
tory. 

No. 2907—Shippers instructions on 
beverages moving under Section No. 4; 
Also charge for ice placed in body of 
car. 

No. 2909—Furnishing salt at icing 
stations. 


com- 


LIVESTOCK COST AND YIELD. 


Kinds of livestock slaughtered and 
yield in per cent and pounds for Feb- 
ruary, 1933, with comparisons: 

Feb., Jan., Feb., 
1933. 1933. 1932! 
Av. live cost per 100 Ibs.: 

Cattle 

Calves 

Swine 

Sheep and lambs 
Av. yield, per cent: 


Sheep and lambs 
Av. live weight, Ilbs.: 
Cattle 

Calves 

Swine 

Sheep and lambs 


Sources of supply: 
Cattle— 
Stockyards 


Calves— 


Bree rer 
Other 


Swine— 
Stockyards 
Oth 


Sheep and lambs— 
} an 
Other 


Classification, 
Cattle— 
Steers 
Bulls and stags 
Cows and heifers....... 


Swine 
Sows 


per cent: 


Sheep and lambs— 
Sheep 
Lambs and yearlings... 


Xd 
Watch the Wanted page for 
gains. 








Lohman CIRCULATOR 
—a necessity in your plant 


Placed in coolers, the Lohman 
CIRCULATOR gently moves 
a large volume of air — thus 
equalizing temperature and 
humidity, checking mold 
growth, reducing refrigera- 
tion costs and minimizing 
shrinkage. Immediately 
stops dripping walls and ceil- 
ings. Write for particulars! 


William J. Lohman, Inc. 
62 Ninth Ave. New York City 








CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top _live- 
stock price summary, week March 30, 
1933: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week 
ended Prev. 
March 30. week. 


Toronto $ 5.00 


Montre »al 


RS 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


PIPPIN S 
~— 
a 


oo yh poco go mo 
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VEAL CALVES. 
Toronto . $ 
Montreal 5 


nA 


AM Hameo. 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


: 88838 338 


At, ENELEN GO 


an 
oun 


SELECT BACON HOGS. 
Toronto q $ 
Montreal i 


APPR ROS 
RRR 


Prince Albert 
Moose Jaw 
Saskatoon 


CHCA CAO 


Tcronto 
Montreal 


Prince Albert 
Moose Jaw 
Saskatoon 


S83: ggnge BRBARSSS Ss: SSSks 
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HOG COOLING LAYOUTS. 


What is the best arrangement of 
sprays and coils in your hog coolers? 
Read chapter 4 of “PorK PACKING,” 
The National Provisioner’s latest book. 
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IMPORTANT TRADE RULING! 


The Casing Industry, desirous of cooperating in every 
way with its customers, finds that it is impera- 


tive to establish the following trade practice, to-wit: 


All casings sold on and after April 8 


will be subject to tests within 





30 days of date of shipment, and 
must be either accepted or rejected 
within that period. Failure on the 
part of any customer to duly notify 
a casing house, in writing, within 
the period specified will constitute 


definite acceptance of the casings. 


Inserted for the Casing Industry 
through the Courtesy of . . 


The National Sausage Casing Dealers Association 
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SIMPLE COMPRESSOR DRIVE. 

A number of means of driving com- 
pressors in mechanically-refrigerated 
trucks are in use, including power take- 
off from the drive shaft, small gasoline 
engine, constant voltage motors, etc. 
Each has its particular advantages. 

Simplification of compressor drive in 
refrigerated trucks is one of the claims 
made for a new constant voltage gen- 
erator developed recently by the Whita- 
ker-Upp Co., Kansas City, Mo. This 














CONSTANT VOLTAGE 
GENERATOR. 

One method of mounting the 
constant voltage generator for 
supplying current to the motor 
operating the compressor of a 
mechanically refrigerated truck. 
The generator is operated by the 
truck engine. No governor or 
other regulating device is used, 
all current control being within 
the generator. 


generator consists essentially of two 
generators built on the same frame with 
independent fields, both armatures being 
built on the same shaft. 


The regulating generator is the con- 
ventional third brush type delivering 
current to the storage battery through 
a regulating winding in the power gen- 
erator. The power generator, supplied 
in capacities desired, has a regulating 
field opposing the main field winding. 
The strength of the regulating winding 
increases with the speed, due to in- 
creased output of the regulating gen- 
erator, thus decreasing the effective 
field of the power generator and con- 
sequently holding the output voltage 
constant. 

A 1,000 watt unit weighs less than 
100 lbs., the company advises, and 
mounts under the hood of most trucks. 
Weights of larger and smaller sizes are 
in proportion. While the truck is on the 
road 115 volts, d.c. are produced. The 
generator operates from the truck en- 
gine, placing no drain on the truck bat- 
tery. No governor or other regulating 
device is used, all current control be- 
ing within the generator. 


———e— —— 
NEW WIREBOUND BOX METHOD. 
Wirebound boxes, used extensively in 
the meat industry as shipping contain- 
ers for fresh and smoked meats, pos- 
sess a number of distinct advantages 


THE NATIONAL PROVISIONER 


Purchasing Departments 


Among these are strength, light weight 
and low first cost. However, insofar as 
shipments of meats are concerned, par- 
ticularly when shipments are made from 
branch houses without unpacking boxes 
received from the plant, this container 
has been somewhat inconvenient. It is 
difficult to open the ordinary type of 
wirebound box to inspect the meat and 
to close it again. 

This objection appears to be elimi- 
nated by a new type of fastener for 
wire-bound boxes developed by the 
Four-One Box Co., under the Rock 
patents. Each wire on this box, as 
shown in the illustration, terminates in 
a free loop. Closing is by the simple 
process of slipping one wire loop 
through the corresponding loop and 
bending down the inserted loop to hold 
the cover firmly in place. 

Opening the box to inspect contents 
is done quickly by bending up the loops 
and slipping them out of the other 
loops. In plants where a large quantity 
of product is packed a considerable 
saving in the labor of closing shipping 
containers is indicated. This and the 
saving of labor in opening the box for 
inspection of contents and closing it 
again is more than sufficient, it has 
been found, to offset the slightly higher 
cost of the improved box. 


fe 
LIQUID GARLIC USES. 


Garlic always has been used in con- 
siderable quantities in the meat plant 
as a seasoning for various sausages 
and meat products. Formerly this use 
was confined principally to producing 
an outstanding garlic flavor, and while 
it is still used for this purpose, sau- 
sagemakers recently have come to ap- 
preciate that the usefulness of garlic 
in sausage making does not end here. 
In many plants it is now being used 
also as a blend to produce a savory, 
zestful, appealing flavor without any 


trace of garlic flavor in the finished 
product. 

This latter use of this seasoning has 
been made possible with garlic’ juice. 
The problem of using chopped garlic 
as a Blend was to distribute the garlic 
flavor evenly through the wet meat 
mass. The garlic, no matter how finely 
ground, would not mix evenly and thor- 
oughly, resulting is an outstanding gar- 
lic flavor in some portions of the fin- 
ished meat product. This matter of 
even flavor distribution is accomplished 
when the liquid product is used, quan- 
tities being varied according to the 
blend desired. 

Garlic juice, a product of Seaslic, 
Inc., Chicago, is the concentrated juice 
of fresh garlic pods, and is obtainable 
in the fresh state throughout the year. 
In addition to its convenience, many 
sausagemakers are finding garlic juice 
economical. The shrinkage, unavoid- 
able when garlic is prepared in the sau- 
sage kitchen for use as a flavoring, is 
thus eliminated. 


eX 
ALFOL INSULATION IN MICH. 


L. M. Payne Company, General 
Motors building, Detroit, has been ap- 
pointed exclusive representative of the 
Alfol Insulation Company of New 
York, and has the assistance of Floyd 
C. Reinke, formerly of the Air-O-Cel 
Co. Mr. Payne will serve the Michigan 
territory, including the city of To- 
ledo, O 

Insulating efficiency of Alfol involves 
a revolutionary principle—the reflection 
of heat from its permanently-bright 
surface. Owing to its own light weight, 
it has virtually no heat storage ca- 
pacity. It is therefore possible to pre- 
cool or preheat with rapidity. It is 
claimed to be especially suited to 
freight car and truck body insulation, 
where its extreme lightness increases 
the payload substantially. Being metal, 
it will not burn, and is applicable to 
temperatures up to 1,200 degrees Fahr. 


SIMPLIFIES INSPECTION OF MEAT IN WIREBOUND BOXES. 
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These charts in THE NATIONAL PRO- 
shows the trend of prices of fresh and 
cago during the first three months of 1933 
VISIONER MARKET SERVICE series 
cured pork products and live hogs at Chi- 
compared with trends of 1932 and 1931. 


Fresh pork prices and prices of live 
hogs showed a slight average upward 
trend during the first quarter of 1933 
although the price scale of each prod- 
uct and of hogs has been on a lower 
level than in the 1932 and 1931 periods. 
Average hog prices at the beginning 
of the year were about 5c lower than 
at the beginning of 1931, average loin 


prices 7c lower, ham prices 8c lower, 
belly prices 11c lower, Boston butts 8c 
to 9c lower and picnics 4c lower. 
There was wide variation between 
the prices throughout much of 1931 and 
those of 1932, although this narrowed 
considerably toward the close of each 
year. During the first three months 
of 1933 the price level, while lower than 
in the same period of 1932, shows no 
such difference as was recorded in 1932 
when compared with 1931. In fact, 
with the tendency of some products to 
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show an upward trend, prices closely 
approached those of a year ago. 


Fresh Pork Products. 


Loins.—A fluctuating market on loins 
was recorded during the first three 
months of the year. Some pick-up was 
noted following the holiday season 
which, accompanied with a shortage in 
hog receipts during part of the period, 
had a strengthening effect on prices, 
Later the bank moratorium and weath- 
er conditions drove prices to a high 
level which was met by consumer op- 
position when prices fell rapidly. Sup- 
plies since that time have been ample 
to meet demand and prices have settled 
back but still are 1% to 2c higher than 
on January 1. Heavy loins have been 
in good demand with a fair trade on 
fresh “Canadian style” backs but light 
averages were weak toward the close 
of the period. 


Hams.—Green hams have been grad- 
ually gaining strength, being anywhere 
from 1%c to 2%c higher than at the 
beginning of the year. This applies to 
all weights of green regular, boiling 
and skinned hams. Light averages 
have been in good demand in sympathy 
with pickled meats of these weights 
which were firm and active. Production 
of heavy hams has been light and the 
supply of hams not burdensome. 

Bellies.—Light green bellies have 
shown considerable rise in price since 
the first of the year although not so 
much as hams.- This increase ranges 
all the way from %c to 1%c. They have 
experienced a steady if featureless mar- 
ket, not nearly so active as that for 
green joints. 

Boston Butts.—This product has been 
in fair demand. There has been some 
movement on boneless butts in carlots, 
particularly on the frozen product, at 
about steady prices. However, when 
compared with prices at the opening of 
the new year, this cut is found to show 
the same average rise as other products. 

Picnics.—This product has been dull 
and slow throughout the entire period. 
Prices have shown only a slight rise, 
apparently in sympathy with other cuts. 
This is true of both green and S. P. 
stocks. Toward the close of the period 
there was a fair buying of green pic- 
nics with prices ranging about steady. 


Cured Meats and Lard. 


S. P. Hams.—Pickled hams have been 
active and firm but with a weak export 
outlet. There has been an active trade 
in pickled skinned hams on an advanc- 
ing market. Pickled regular hams have 
been %c to 1%c higher than at the 
beginning of the year, boiling hams 
1%c higher and skinned hams 1%c 
higher. 

Lard.—The outlet for lard has been 
disappointly slow, both for domestic 
and export shipment. The speculative 
market on this product has been ve 
quiet. In the closing days of Marc 
lard prices were lower than those at 
the beginning of the new year. 

Dry Cure Bellies.—Outlet for bellies 
has not been strong, competition being 
keen from other pork meats. Hams 
have been low as well as pork loins 
and other fresh and cured cuts which 
appears to have had an adverse in- 
fluence on the demand for bacon. How- 
ever, when belly prices are compared 
with those around the first of the year 
they are some %c higher. 

D. S. Bellies.—This product has en- 
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Provision and Lard Markets 


Trade Moderate—Market Fair‘y Steady 
—Commission Houses Buyers—Pack- 
ers Selling—Hog Run Moderate— 
Hogs Fairly Steady—Grains Strong- 
er—Cash Trade Fair. 

Market for hog products the past 
week continued to experience a moder- 
ate trade and irregular price move- 
ments over narrow ranges. On the 
whole, undertone was fairly steady. 
Commission house absorption of lard 
was in evidence at times, but hedge 
selling by packers and warehouse men, 
satisfied demands. Some new buying 
and covering was brought about by 
strength in grains, especially the ad- 
vance in corn, but notwithstanding a 
moderate run of hogs to market the 
hog price backed and filled, holding 
about steady. 


At Chicago, top hogs ranged from 
slightly under to slightly over $4.00. 
The latter price was about 10c lower 
than the previous week. Average price 
of hogs at Chicago opened the week at 
3.90c, easing to 3.80c, comparing with 
3.85c a week ago and 4.15c a year ago. 

Average weight of hogs at Chicago 
last week was 248 lbs., the heaviest 
since last September. This was 1 lb. 
over the previous week and 10 lbs. over 
ayear ago. Heavier weights had some 
influence on trade sentiment, particu- 
larly as cash trade for product was 
quiet the latter part of last week. This 
week reports indicated a better trade 
in meats, with a fair business passing. 


Hog Slaughter Up. 


Receipts of hogs at western packing 
points last week totaled 385,600 head, 








joyed a fairly steady market and in 
comparison with other meats is pretty 
well priced. Production of extremely 
heavy bellies is very moderate and the 
product has been firmly held. Differ- 
ent averages of bellies are from 1% to 
2c higher than opening January prices. 

Fat Backs.—This product has been in 
slow demand even at the prevailing low 
prices. Tank values have been un- 
satisfactory because of low lard 
prices. In addition, there has been a 
lack of demand in the open market. 
However, trade has been good at pre- 
vailing price levels. Prices are from 
%c to 5c higher than three months 
ago. 

Hogs. 

Hog prices have shown an increase of 
from 75¢c to $1.00 per hundred when 
compared with the opening prices of the 
new year. Average price of hogs at 
Chicago during December was $3.10. 
This increased to $3.15 in January, 
3.50 in February and $3.85 in March, 
an average increase of 75c per hundred. 
Receipts at stockyards have been small 
and are only slightly over half of the 
hogs bought at all points. There is a 
good deal of evidence, also, that coun- 
try slaughter is large. 


WEEKLY REVIEW 


against 396,900 the previous week and 
382,700 a year ago. 


February production of lard was offi- 
cially placed at 131,985,000 lbs., against 
164,152,000 lbs. in February last year, 
and a five-year February average of 
168,356,000 lbs. Number of swine 
slaughtered during February was 3,647,- 
017, against 4,589,753 the previous year. 

Average live weight of hogs during 
February was 226.04 lbs., against 228.83 
lbs. the previous month and 226.79 lbs. 
a year ago. Average yield in February 
was 76.50 lbs.. against 76.36 in January 
and 75.81 a year ago. Average cost 
curing February was $3.28, against 
$2.97 in January and $3.81 in February 
last year. 

Chicago stocks of lard during March, 
increased 3,302,000 Ibs., totaling 23,435,- 
000 lbs. and comparing with 43,883,000 
lbs. a year ago. Stocks of meats de- 
creased slightly over 4,000,000 Ilbs., 
totaling 107,374,000 lbs., against 144,- 
648,000 lbs. the same time last year. 


During March, stocks of lard in the 
seven principal western markets in- 
creased 3,123,653 lbs., stocks of all 
meats increased 3,089,764 Ibs. 

Official exports of lard for the week 
ended March 25 were 6,523,000 Ibs., 
against 6,424,000 lbs. last year. From 
January 1 to March 25, 1933, exports 
totaled 167,189,000 lbs., against 163,- 
673,000 lbs. Of the week’s exports, the 
United Kingdom took 3,354,000 Ibs.; 


Germany, 1,440,000 lIbs.; Netherlands, 
224,000 lbs.; other European countries, 
243,000 lbs.; Cuba, 141,000 lbs.; other 
countries, 1,121,000 lbs. Exports of 
hams and shoulders, including Wilt- 
shires, for the week were 634,000 lbs., 
against 333,000 Ibs. last year; bacon, 
including Cumberalnds, 241,000 Ibs., 
against 375,000 lbs.; pickled pork, 751,- 
000 Ibs., against 95,000 Ibs. last year. 


PORK—Market experienced a routine 
trade and was steady at New York. 
Mess was quoted at $16.00 per barrel; 
family, $16.00 per barrel; fat backs, 
$10.00@12.00 per barrel. 

LARD—Demand was fair but not ac- 
tive, and the market was about steady. 
At New York, prime western was 
quoted at 4.55@4.65c; middle western, 
4.45@4.55c; city tierces, 4%4@4%c; 
tubs, 44%4@4%c; refined continent, 4% 
@5c; South America, 54% @5%c; Brazil 
kegs, 5% @6c; compound, car lots, 6c; 
smaller lots, 6%c. 

At Chicago, regular lard in round 
lots was quoted at 10c under May; loose 
lard, 65c under May; leaf lard, 65c 
under May. 








See page 32 for later markets. 








BEEF—Demand was fair in the East 
and the market was steady. Mess at 
New York was nominal; packet, nom- 
inal; family, $10.50@11.00 per barrel; 
extra India mess, nominal. 








Cut-Out Values Show Some Gain 


Slightly lower average prices and 
slightly better product values resulted 
in some improvement in the cut-out 
value of hogs during the current week. 
Quality of hogs at Chicago was very 
good and there was little spread in 
prices of best grade butchers of the 
different average weights. 


At the twelve principal markets re- 
ceipts totaled 330,300 hogs, an increase 
of 22,000 over a week ago and 14,000 
more than in the same period a year 
ago. Prices showed some decline from 
day to day and closed for the period 
about 15c to 20c under those of a week 
earlier. 


Bulk of packers’ droves at Chicago 


Regular hams 
Picnics 
Boston butts 
Pork loins 
Bellies, light 
Bellies, heavy 
Fat backs 


w | 
P. &. 
Spare ribs 
Regular trimmings 
Feet, tails, neckbones 


Total cutting value (per 100 Ibs. live wt.) .. 


Total cutting yield 


averaged around 250 lbs., and there was 
an apparent scarcity of poor quality 
kinds. A large percentage of 300- to 
350-lb. butchers was included. 

High top for the week was $4.05 with 
the low top, paid on Tuesday, of $3.95. 
Average price declined from $3.90 on 
Monday to $3.75 on Thursday, the hog 
market showing no disposition to rise 
in conjunction with grain prices. 

The following test is worked out on 
the basis of live hog costs and green 
product values at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE. It shows some 
improvement in the cut-out losses on 
all averages from those of a week 
earlier. 


180 to 220 


160 to 180 220 to 250 
Ibs. Ss. t 


250 to 300 
bs. Ibs. 


$1.08 
-21 
+27 
55 
14 
Al 
17 


$4.10 
68.50% 


$3.59 


69.50% 71.00% 72.00% 


Crediting edible and inedible offal to the above cutting values and deducting from these 
totals the cost of well finished live hogs of the weights shown, plus all expenses, the following 


results are secured: 
Loss per cwt. 
Loss per hog 


53 


$ .35 $ .48 $ .5 
-70 1.52 


1.14 





THE ORIGINAL PATENTED 


ADVANCE 


COOKER 


No Leaks - 
No Gaskets - 
No Repairs + 
Cooks Faster- 
Less Steam + 
Less Power + 


5/28), 


@P 62> £25 cr? ors 





PAT. NO. 1875320 


Send for Details 


THE ADVANCE FOUNDRY CO. 
DAYTON. OHIO 
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guided on 
Quality High, Price Low 


362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 


1200 Tons 
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Grinding 


Crachlings, Bones, 
Dried Blood, Tanhage. 
and other By-Products 


Pays More... the Stedman Way 


desired—in one operation—by the 
2-Stace method of grinding. Nine 


hour. Write for catalog 302. 


TEDMANS we! oithe 


Aurora, INDIANA~— vu.s.aA. 





GERMAN CASINGS MARKETS. 


trade in Germany was re- 
ported satisfactory throughout Feb- 
ruary, favored by cold weather during 
much of the month. Restoration of 
trade relations between Germany and 
the Argentine early in the month re- 
moved the advantage in favor of Amer- 
ican casings caused by the duty on 
Argentine casings since January 10, 
1933, according to the American con- 
sul at Hamburg. Business in North 
American middles of medium widths 
was good during the month. Interest 
in North American shipping orders un- 
til May was good but little was appar- 
ent for later shipments. Business in 
South American middles was reported 
as limited, prices being regarded as too 
high for the character of goods offered. 


Casing 


Imports of casings into Germany 
during January totaled 3,405 short tons, 
which was nearly 6 per cent less than 
in January, 1932. The valuation at 
$719,000 showed a decrease of 11 per 
cent compared with the 1932 period. 
The United States was the largest sin- 
gle source of supply followed by Den- 
mark, Argentina, Russia and Great 
Britain in the order named. 

FEWER HOGS IN GERMANY. 


Hog numbers in Germany on March 
1, 1933, were officially estimated at 20,- 
246,000 head. This is 2 per cent less 
than the estimate of a year ago and 7 
per cent below the number on March 
1, 1931, according to cabled advices to 
the U. S. Department of Agriculture. 


Despite a decrease in the total num- 


ber of hogs there was an increase of 
3 per cent in farrow under 8 weeks and 
also in hogs of 6 months to 1 year. 
Young pigs of 8 weeks to 6 months de- 
creased 6 per cent compared with the 
same date of last year. German officials 
expect marketing to be only slightly 
below last year whereas in terms of 
weight the quantity marketed should be 
approximately the same. Inspected 
slaughter last amounted to only 18,948,- 
000 head, a decrease of 8 per cent com- 
pared with 1931, when the number 
killed was unusually large. Pork pro- 
duction for the same period amounted 
to 3,600,000,000 pounds, a decrease of 
8 per cent compared with 1931. 
Re 


Watch the Wanted page for bar- 
gains. 
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STEEL 


Subsidiary of 
WESTERN PIPE & 
STEEL CO. OF 
CALIFORNIA 


co. 
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M&M Hoc 


BUILDS PROFITS! 


Saves steam, power, 
labor, space. Increases 





rendering plants. 


form degree of fine- 
ness at low operating 
cost! Let us analyze 
your requirements and 
make cost-cutting rec- 
ommendations. 


2824-2900 
VERMONT ST. 
BLUE ISLAND, ILL. 
PULman 2206 


A single M&M Hog meets 
all grinding requirements of 
Takes fats, ly. 
bones, carcasses, viscera, etc. 
Reduces everything to uni- 


melter capacity. Makes 
ground product give up 
fat and moisture readi- 
Cuts operating 

costs! 
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MITTS & MERRILL 


1001-51 8. Water St., Saginaw, Mich. -_ 


Builders of 
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Tallow and Grease Markets 


TALLOW—There was some increase 
in activity in the tallow market in the 
East the past week. Prices were easier 
and off %c compared with the previous 
week. It was estimated that about 
500,000 lbs. of extra f.o.b. changed 
hands at New York at the 2c level, 
compared with previous sales at 2%c. 
Undertone was barely steady at 2%c, 
with indications that producers were 
still willing to trade at that level. Con- 
sumers were taking hold sparingly, not- 
withstanding the better feeling in a 
good many of the other commodity 
markets. Consumers, it was felt, were 
influenced to some extent by a moder- 
ate comparative soap trade. 


At New York, special was quoted at 
2%c; extra, 24c; edible, 3%c. 

At Chicago, market for tallow was 
rather quiet. Scarcely enough business 
was passing to establish quotations, al- 
though there was some trade at steady 
prices compared with the week previous. 
At Chicago, edible was quoted at 3%c; 
fancy, 3%c; prime packer, 3c; No. 1, 
25c; No. 2, 2c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, March-April shipment, was 
of is at 19s 9d. Australian good 
mixed, March-April shipment, was off 
8d at 18s 3d. 

STEARINE—Mixed sentiment pre- 
vailed in the stearine market at New 
York this week. Packing house inter- 
ests reported sales of oleo at 3%c, or 
somewhat easier than of late. Others 
quoted the market at New York at 4@ 
4%c. At Chicago, stearine was quiet 
and barely steady. Oleo was quoted at 
3%c. 


OLEO OIL—tThere was little change 
in values in this quarter the past week. 
The market, in a routine trade, was 
rather dull. Extra New York was 
quoted at 53% @6c; prime, 44%2@5c; low- 
er grades, 444c. 








See page 32 for later markets. 








At Chicago, demand was moderate 
and the market about steady. Extra 
was quoted at 5%c. 

LARD OIL—Demand was rather 
moderate, and the market was quoted 
unchanged. Prime at New York was 
8%c; extra winter, 744c; extra, 7c; ex- 
tra No. 1, 6%c; No. 1, 644c; No. 2, 6%c. 

NEATSFOOT OIL—Market was 
steady. Demand was moderate. At 
New York, pure was quoted at 10c; 
extra, 7c; No. 1, 6%c; cold test, 18c. 

GREASES—An easier tone featured 
the grease markets in the East the past 
week, partly due to the lower range in 
tallow and indifference on the part of 
consumers. The latter appeared to 
have bought in a routine way and were 
showing some interest, but producers, 
after shading prices about %c, were in- 
clined to look on pending developments. 
As a result, bids for yellow and house 
New York at 2c were turned down, sell- 
ers asking %c more. 

Sentiment in the market for the im- 
mediate future appeared to be a little 
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more mixed, however, some believing 
that should the major commodities con- 
tinue to advance fats ultimately would 
share in the upturn somewhat. 


At New York, yellow and house were 
quoted 2@2%c; A white, 23.@2%c; B 
white, 2%@2%c; choice white, tierces 
for export, 3%c. 

At Chicago, grease market was rather 
quiet, with small operations at the pre- 
vious week’s levels. However, there 
hardly was sufficient trade to establish 
quotations. At Chicago, brown was 
quoted at 1%c; yellow, 2%4c; B white, 
2%c; A white, 25sc; choice white, all 


hog, 2%c. 
——-=-—— 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Apr. 5, 1933. 


Dried blood sold at $1.70 per unit 
ammonia, f.o.b. New York. Additional 
quantities are offered at this same price. 
This is quite a drop from the last sale, 
but stocks have accumulated. South 
American for April arrival is offered at 
$1.85 per unit, c.i.f. U. S. ports. 


Ground tankage has just been sold at 
$1.75 & 10c, f.o.b. New York, with fur- 
ther offerings at $1.70 & 10c, f.o.b. local 
shipping points. 

Unground tankage is offered at $1.50 
& 10c, f.o.b. New York, Apr. shipment. 


Unground herring dried fish scrap is 
offered in limited quantities for delivery, 
if, and when made, at $2.00 & 10c, f.o.b. 
fish factories, Virginia. 


———&e—__— 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended April 1, i933: 


Point of 

origin, Commodity. 
Argentine—Canned corned beef 
Canada—Bacon 
Canada—Pork cuts 
Canada—Sausage 
England—Beef extract 
England—Bacon 
England—Pork cuts 
England—Calf livers .... 
Germany—Ham 
Germany—Sausage 
Holland—Ham 
Holland—Sausage 
Ireland—Bacon 
Ireland—Ham 
Italy—Salami 
Italy—Ham 

Italy—Dry salt pork 
Poland—Ham 
Poland—Sausage 


Amount. 
6,300 lbs. 
4,631 lbs. 


~ Jo —_ 
U. S. TALLOW EXPORTS. 


United States exports of inedible 
tallow during February, 1933, with 
country of destination, were as follows: 

Lbs. ‘Value. 


France 192,624 


Germany 

Italy 
Netherlands 
United Kingdom 


What products go into neutral lard? 
How is it made? All steps in the process 
are explained in “PoRK PACKING,” The 
National Provisioner’s latest book. 


By-Products Markets 


Blood. 
Chicago, April 6, 1933. 
Sales made this week at $1.85 c.a.f. 
Chicago. 
Unit 


Ammonia. 
Ground and unground @$1.85. 


Digester Feed Tankage Materials. 


Demand continues good for 12% un- 
ground. Prices unchanged. 
Unit Ammonia. 
Unground, 10 to 12% ammonia.. @2.00 & 10c 
Unground, 8 to 10% ammonia.... 2.00@2.25 
Liquid stick 


Dry Rendered Tankage. 


Product in good demand. Offerings 
not heavy. 


Hard pressed and exp. unground per 
unit protein 


$ .50@ 
Soft prsd. pork, ac. grease & quality, 


2% 


Packinghouse Feeds. 


Demand fair. 
stronger. 


Prices somewhat 


Per ton. 
Digester tankage meat meal........ $25.00@30.00 
Meat and bone scraps 50% 30.00@35.00 
Steam bone meal, special feeding per 
to 
Ra 


Fertilizer Materials. 


Better movement of material testing 
10 to 11% offered at $1.00@1.10 & 10c. 
High grd. ground, 10@12% am.. @$1.10 & 10c 
Low grd., and ungr., 6-10% am.. @ 1.10 & 10c 
Bone tankage, 

per ton 
Hoof meal 


Bone Meals (Fertilizer Grades). 


Market showing a little better tone. 


Steam, ground, 3 & 50 
Steam, unground, 3 & 50 


ungrd., 


$19.00@20.00 
16.00@17.00 
Gelatine and Glue Stocks. 


Trading continues very light. Prices 
largely nominal. 


Kip stock 

Calf stock 

Sinews, pizzles ee 

Horn piths \ 

Cattle jaws, skulls and knuckles.... 19.00@20.00 
Hide trimmings (new style) e q 
Hide trimmings (old style) 

Pig skin scraps and trim, per Ib... 


Horns, Bones and Hoofs. 


Offerings of packer bones limited. 
Prices largely nominal. 
Per ton. 


Horns, according to grade $30.00@150.00 
Mfg. shin bones 


--+- 65.00@110.00 
Cattle hoofs @ 11.00 
Junk bones @12.00n 
(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 
Animal Hair. 


Market continues dull. Prices largely 
nominal. 


Summer coil and field dried 

Winter coil dried 

Processed, black winter, per Ib... 
Processed, 
Cattle, switches, 


*According to count. 


~~ 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City 
Mar. 30, 1933, to Apr. 5, 1938, totaled 
2,886,790 lbs.; tallow, none; greases, 
none; stearine, 14,400 Ibs. 


grey, winter, per Ib 
each* 
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Animal and Vegetable Oils and Fats Consumed in Manufacture in 1932 


POUNDS CONSUMED IN PRODUCTION. 


Compounds 


and 


vegetable 
shortenings. 


Covccccccccevcees 3,355,555,000 968,577,000 


ANIMAL OILS: Total. 


Total 
ANIMAL OILS: 


Oleo o 
Tallow, 
Tallow, inedible 
Grease 
Neatsfoot oil 
Marine animal oils 
Fish oils 
VEGETABLE OILS: 
Cottonseed oil ..........-- 1,083,959,000 
Peanut oil 8,608, 
Coooanut 549,515,000 
Corn oil 
Soybean oil 
Olive oil, edible 
Olive oil, inedible 
Sulphur oil or olive foots.. 
Palm kernel oil 
Rapeseed oil 
Linseed oil 
China wood oil 
Vegetable tallow 
Castor oil 
Palm oil 
Sesame oil 
Perilla oil 
Other vegetables oils 


Other 
Oleomar- edible and 
garine. products. Soap. 


166,698,000 190,065,000 


9,413,000 
000 


Bra, Sreneres or 
on <3 55 bo 
ARERESSE 
3= 


415,000 
132,000 


Paint 


varnish. 
1,375,416,000 254,251,000 


Loss in 
Miscel- refining, 
an Printing laneous including 
oilcloth. inks. products. foots. 


57,515,000 10,431,000 159,818,000 172,784,000 


Linoleum 


204,000 
580,000 








MARGARINE MATERIALS USED. 


Oleomargarine produced and mate- 
rials used in manufacture during Feb., 
1933, with comparisons: 

Ingredients of Feb., 1933. Feb., 1932. 
Uncolored Margarine: lbs. lbs. 
Butter 190 2,512 
Cocoanut oil 10,639,930 10,243,566 
Corn oil 2,499 1,28 
Cottonseed oil 1,245,039 

24,593 
741 
4,154,372 

765,189 

961,552 

310.679 

19,744 


1,249,446 
Derivative 28,728 
Lecithin 36 
| CLE 
Neutral lard 
Oleo oil 
Oleo stearine 
Olec stock . 
Palm oil 8,925 
Peanut oil 250,736 
errr te 1,129,437 
Soda (benzoate of) < 5,420 
Soya bean oil 626 
19,124,420 
Ingredients of Colored 
Margarine: 
Butter 
Cocoanut oil 
Color 
Cottonseed oil 
Derivative of glycerine 
Lecithin ... vaneesee 
Milk ; 
Mustard oil 
Neutral lard 
Oleo oil 
Oleo stearine y 
Oleo stock g 7,223 
Palm oil 25,235 
Peanut oil y+. 3,793 
Salt ,13! 31,318 
Seda (benzoate of) 14 
Whale oil 292 
Total 217,386 475,296 
GE WUGRE oon ceevcecscee 19,039,163 19,599,716 


—-— &e—— 


SEED TRADING RULES CHANGES. 


Several important changes have been 
made by the Memphis Merchants’ Ex- 
change, Memphis, Tenn., in the rules 
pertaining to trading in cotton seed. 
Deliveries will be made as formerly in 
Memphis, Augusta and Dallas. Hereto- 
fore the price of cotton seed has been 
based on Augusta and Dallas, with 
$1.00 premium when deliveries were 
made at Memphis. The change in the 
rules makes Memphis the basis deliv- 
ery point, with $1.00 discount when de- 
liveries are made at Dallas or Augusta. 
Another important change permits de- 
liveries of cotton seed in box cars at 


Memphis. 
——@e—-- 
HULL OIL MARKETS. 
Hull, England, Apr. 5, 1933.—(By 
Cable.)—Refined cottonseed oil, 20s; 
Egyptian crude cottonseed oil, 17s 6d. 


SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Apr. 6, 1933.— 
Cotton oil futures are up 5 to 10 points 
for week, compared with large advances 
in grains. This dullness is due to big 
supplies of oil, relative cheapness of 
lard, poor buying power and uncertain- 
ties as to farm relief bill. Crude is 
steady at 2%c lb. for Valley and 2.62%c 
lb. for Texas. Majority of buyers are 
looking on. Bleachable is dull at 3%c 
lb. loose New Orleans. 


Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Apr. 6, 1933.—Crude 
cottonseed oil, nominal.; forty-one per 
cent protein cottonseed meal, $15.00; 
loose cottonseed hulls, $2.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Apr. 6, 1933.—Prime 
cottonseed oil, 25sc lb.; forty-three per 
cent meal, $12.50; hulls, $3.00. 

——-& —- 


MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 

Memphis, Tenn., Apr. 6, 1933. 
Cottonseed meal continued to advance 
today. Prices were up 25@50c per ton. 
May meal sold at $14.65 and then at 
$14.75; June, $15.00; July, $15.25; Oc- 
tober, $15.75, making new highs on the 
present advance. Market was strong 
throughout the day, and trading was 
active. At no time was there any weak- 
ness. Outside influences were stimu- 
lating. There were tenders of 100 tons 
of April meal against contracts, which 
had no effect on the market. Cotton- 
seed meal is now in new high ground, 
and all indications are that the market 
is in a strong position. Sellers are ex- 
tremely reluctant and each new wave 
of buying advances the prices. Activity 
of the future market has spread into 
the spot department, and demand for 
actual meal continues good. Mills are 
holding their products for higher prices 
and with better outside markets it 


would appear that cottonseed meal will 
demand a better price. The market is 
becoming broad again and there is more 
interest in trading this week. 

Cotton seed market was bid up $1.00 
per ton today to conform to the change 
in trading rules making Memphis the 
basis delivery point. Trading was quiet, 
and prices may be said to be unchanged. 

~- fe 


GERMAN FAT TAXES. 


Protection of the German animal fat 
industry has been advanced by the 
establishment of a government sales 
monopoly of competitive products, to- 
gether with higher import duties and 
new domestic taxes covering those 
products, according to cabled advices 
from the agricultural attache at Ber- 
lin. Lard is not included in the new 
measures, the duty of $5.08 per 100 
pounds imposed on February 15 last 
continuing in effect. Butter also is 
omitted from the new order, the im- 
port quota remaining unchanged. The 
new measures are designed to exclude 
fat imports wherever possible, and to 
reduce competition to farmers from do- 
mestic margarine producers. 


The first step in the new fat protec- 
tion scheme became effective March 27 
in the form of a domestic margarine 
production quota to June 30, 1933, on 
the basis of 60 per cent of the produc- 
tion for the last quarter of 1932. A 
similar quota is applied also to the pro- 
duction of edible vegetable oils and fats 
and hardened fish oils, these items be- 
ing regarded as margarine substitutes. 
Effective March 29, import duties on 
margarine and margarine cheese were 
raised to 75 marks per 100 kilos ($8.10 
per 100 pounds) from 30 marks ($3.24 
per 100 pounds). The duty on artificial 
edible fats, regarded as lard substitutes, 
also was advanced to $8.10 from 60 
marks ($6.48 per 100 pounds). 

In addition, a so-called equalization 
tax is authorized for both imported and 
domestic margarine and substitute fats 
at the rate of 0.50 mark per kilo (5.4 
cents per pound). That tax is reported 
as designed to provide funds for the 
sale of fats at reduced prices to the 
poorer classes. Fat cards are to be 
issued at the rate of 200,000,000 marks 
($48,000,000) annually. 





backe 
disple 
missi 
profe: 
the w 
feelin 
marke 
fully 

largel 
stead} 


Wh 
broad. 
spicuc 
eral 
switcl 
mont} 
tender 
far a’ 
partic 
condit 
it will 
move | 
Refine 
fer th 
ferenc 
fair, 
steady 

Wes 
maine 
attrac 
mates 
per ce 
somew 
but tl 
faith « 
lief bi 
effecti 
to mak 


Whi 
work j 
what | 
southe 
season 
where 
ing. 
yet, as 
quickly 
Condit 
the pe 
ported 


A § 
month] 
estima’ 
215,00( 
guessir 
compar 
and 21 


Dem 
fair, a) 
Some s 
east at 
In the 
8c. In 
at 256, 






to the 


marks 





April 8, 1933. 


Trade Again Moderate—Market Ir- 
regular Over Narrow Limits—Under- 
tone Steady—Crude Holding—Cash 
Trade Fair—Lard Barely Steady. 


Operations in cotton oil futures were 
again on a moderate scale. The market 
packed and filled over narrow limits 
displayed a steady undertone. Com- 
mission house trade continued mixed, 
professionals being on both sides. On 
the whole, there was a slightly better 
feeling, the result of stronger outside 
markets generally. Cotton oil did not 
fully reflect the outside strength, due 
largely to a continuance of a barely 
steady tone in lard. 


While buying power in oil was not 
broad, selling pressure continued con- 
spicuous by its smallness. In a gen- 
eral way, the bulk of the trade was 
switching from May to the _later 
months. Nearby longs showed a 
tendency to transfer their interest as 
far away as possible, due to lack of 
particular change in the underlying 
conditions and an increasing belief that 
it will take some new development to 
move the market far in either direction. 
Refiners also appeared willing to trans- 
fer their hedges around the present dif- 
ferences. Cash oil demand was reported 
fair, while the crude markets were 
steady at the recent levels. 

Weather conditions in the South re- 
mained more or less showery, and were 
attracting more attention. Private esti- 
mates of a probable increase of 6 to 10 
per cent in the cotton acreage were 
somewhat disconcerting to the bulls, 
but the latter appeared to pin their 
faith on the hopes that the Farm Re- 
lief bill will be passed in time to be 
effective on the coming crop, and serve 
to make for a curtailment in the area. 


While reports indicated that farm 
work in the South had picked up some- 
what the past two weeks, some close 
southern observers indicated that the 
season at the present time was any- 
where from 1 to 2 weeks late in start- 
ing. This is not very important as 
yet, as the lateness could be made up 
quickly with a protracted dry spell. 
Condition of the ground as a result of 
the persistent moisture of late is re- 
ported quite good. 


Crude Markets Firm. 


A great many are awaiting the 
monthly statistical report. Recently 
estimates on March consumption were 
215,000 to 225,000 bbls., but some are 
guessing as high as 300,000 bbls. This 
compares with 178,000 bbls. in February 
and 217,000 bbls. in March a year ago. 


Demand the past week was reported 
fair, and the crude markets were firm. 
Some sales were reported in the South- 
east at 2%c, with the market there and 
in the valley generally quoted at 2%@ 
3c. In Texas the market was quoted 
at 25% @2%c. 
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Vegetable Oil Markets 


WEEKLY REVIEW 


Chicago lard stocks during March in- 
creased 3,302,000 lbs. to 23,435,000 lbs., 
comparing with 43,883,000 Ibs. a year 
ago. At the leading western packing 
points lard stocks showed a gain of 
2,124,000 lbs. during the month, total- 
ing 34,364,000 lbs. and comparing with 
63,734,000 lbs. a year ago. 


Considerable interest was displayed 
in a U. S. Department of Commerce 
survey of factory consumption of cotton 
oil, during 1982. (See page 30.) 


Weekly weather report said the cen- 
tral cotton belt is still mostly too wet 
and field work was inactive. In the 
western belt, including most of Louisi- 
ana, western Arkansas, Oklahoma and 
Texas, progress was fairly good. Plant- 
ing was active in southern Georgia and 
in Alabama. Seeding was begun locally 
as far north as Montgomery, and at 
about average date for beginning this 
work. In southern Texas planting made 
good progress. 


COCOANUT OIL—tThe feature in 
this quarter continued to be the small- 
ness of consumer interest. This made 
for a lack of trade and a more or less 
nominal market. Undertone was barely 
steady, however. Tanks at New York 
were quoted at 3%c; bulk. oil, 3c; Pa- 
cific Coast tanks, 2%c. 


CORN OIL—Last business was at 3c 
outside mills. Market this week has 
been very quiet and about steady, with 
outside mills quoted at 3c; Chicago, 
3%%e. 


SOYA BEAN OIL—Trade was at a 
standstill in this quarter, and the mar- 
ket nominally was unchanged at 3%c 
f.o.b. mills, but rumors were current 
of offerings at 4c under that level. 


PALM OIL—A very quiet demand 
made for an inactive market in the 
East, but with cabled offerings steady, 
prices were about unchanged. At New 
York, spot Nigre and Lagos were 
quoted at 3c nominal; shipment Nigre, 
2%ec; 12% per cent acid bulk, 2%4c; 20 
and 40 per cent acid, 2.40c; bulk Suma- 
tra, 2% @2'c. 

PALM KERNEL OIL—There was no 
pickup in demand in this market, and 
prices were barely steady. Bulk oil at 
New York was quoted at 2.80@2.85c. 


OLIVE OIL FOOTS—Consumer de- 
mand was reported slow this week, and 
the market was steady. Spot New York 
was quoted at 4% @5c; shipment, 4%c. 


RUBBERSEED OIL—Market nomi- 
nal, 


SESAME OIL—Market nominal. 


PEANUT OIL—Demand was rather 
limited, and the market was easier in 
tone with other oils. Buyers’ tanks, 
f.o.b. southern mills, were quoted at 
3c. 

COTTONSEED OIL—Store stocks at 
New York continue limited, and the 
market was steady although demand 
was moderate. Southeast and Valley 
crude, 2% @3c; Texas, 2% @2%c. Ware- 
house stocks April 1, Bayonne nil; 


Memphis, 19 tanks; Port Ivory 5 tanks, 
Gretna 2 





COTTONSEED OIL—Market trans- 
actions at New York: 


Friday, March 31, 1933. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
PG ae San eee wee) 
MES ec Sue Seer... 
| re a 390 a 399 
WR oie Se) cearn haar 395 a 405 
July . 1 406 406 406a.... 
BR nes sec Sersveoah Oars 408 a 418 
BSAA Se eer ees 420 a 428 
NS rovers ih: a naheniereeede nae 422 a 420 
PROM nase oc Mele ti meee ene 421 a 431 


Sales, including switches, 77 con- 
— Southeast crude, 115 under May 
id. 
Saturday, April 1, 1933. 


BOE. oes ... 880 a Bid 

| ere rer 

ae 1 400 400 400a.... 
WD aides. 4d oe eee ON 
OURS cnc 1 415 415 413 a 416 
iin & teins Spit eae 415 a 425 
ee 1 428 428 428 a 430 
a A Sey sense cece | MO ae 
PS site a as, Se Se 426 a 436 


Sales, including switches, 3 contracts. 
Southeast crude, 125 under May bid. 


Monday, April 3, 1933. 


Spot .. 380 a Bid 
MS cicls: okie! nun 385 a 399 
Gy <<... 9 400 398 395 a 402 
WD Sons ieee Coen eee 403 a 413 
July 1 413 413 418a . 

MS. aes sel eee 415 a 425 
Sept. 2 480 4380 427 a 4381 
ae 7 435 4383 430 a 435 
TR: Sila aaeale 430 a 4387 


—- Southeast crude, 120 under May 
1d. 

Tuesday, April 4, 1933. 
A 
RE nie: erase cates coos COD & Bee 
ee re cose CORO Oe 
PAS oe ite” Se 395 a 405 
oumly ..... 1 405 405 406 a 410 
MEME? <5°<ii:e > wees Sonieete 410 a 420 
MIE dc2cie, 'acelavss stale 419 a 423 
REE Gpcehin - aaa sree eae 420 a 429 
ES sss eet cee cess, ee S a 

Sales, including switches, 11 con- 


on Southeast crude, 116 under May 
1d. 
Wednesday, April 5, 1933. 


Spot 380 a Bid 
EE SaaS EAA 385 a Bid 
| | EER 395 a 400 
June .... 400 a 412 
fase gree 410 a 418 
ee 
Bee. «... 1 4382 4382 425 a 480 
ae rer63%. Lereleub” hake: 
i 425 a 4386 


Sales, including switches, 1 contract. 
Southeast crude, 120 under May bid. 
Thursday, April 6, 1933. 


ER RNS alone a <hias tn es 
May 405 399 395 a 400 
; re 414 411 410 a 414 
MING: Sugai ie. oislecs 435 484 425 a 430 
a 436 4384 426 a 483 








See page 32 for later markets. 
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| “Week’s Closing Markets 





FRIDAY’S CLOSINGS 


Provisions. 

Hog products are more active. Lard 
is firmer, aided by higher prices for 
grains, broader commission house buy- 
ing and some covering. Price advances 
were checked by unsteady hogs, hedging 
pressure and a subsequent price re- 
action in corn. Cash trade is mod- 
erate. 

Cottonseed Oil. 

Cotton oil is active and steadier with 
outside markets. Trade is largely 
switching from May to September at 
35 points. Cash trade is fair; crude 
unchanged; southeast and Valley, 2% 
@3c; Texas, 25% @2%c. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Apr., $3.80b; May, $3.90@4.00; June, 
$3.95@4.10;; July, $4.05@4.12; Aug., 
$4.10@4.20; Sept., $4.25@4.30; Oct., 
$4.27@4.35; Nov., $4.28@4.35. 

Tallow. 

Tallow, extra, 2%c f.o.b. bid. 

Stearine. 
Stearine, 4%4c nominal. 
Friday’s Lard Markets. 

New York, April 7, 1983. — Lard, 
prime western, $4.70@4.80; middle 
western, $4.60@4.70; city, 4%@4%c; 
refined Continent, 4%@5c; South 
America, 5%c; Brazil kegs, 5%@6c; 
compound, 6c. 

——e-—— 


GERMAN HOGS AND LARD. 


Hog receipts at the 14 principal Ger- 
man markets for the week ended March 
22, 1933, totaled 59,180 head compared 
with 61,430 head a week earlier and 68,- 
608 head the same week a year ago. 
Hog prices at Berlin for the week ended 
March 22 were $7.29 per hundred com- 
pared with $7.40 the previous week and 
$8.36 the same week a year ago. Prices 
of lard in tierces at Hamburg for the 
week ended March 22 were $6.45 com- 
pared with $6.54 the previous week and 

7.49 the same week last year. 


~——e- —- 
CANADIAN STORAGE STOCKS. 


Stocks of meats on hand in cold stor- 
age warehouses in Canada on Mar. 1, 
1933, with comparisons, as reported by 
the Dominion Live Stock Branch: 

Mar.1, Mar. 1, 5-yr. av. 
1933. 1932. Mar. 1. 
lbs. lbs. Ibs. 


8,654,870 9,599,884 13,391,263 

436,738 693,892 1,115,502 

Pork .............-34,353,856 40,436,097 37,919,564 
Mutton and lamb.. 2,844,510 6,230,116 4,867,907 


— fe 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to April 7, 1933, 
show exports from that country were 
as follows: To the United Kingdom, 
57,871 quarters; to the Continent, 
12,297. Exports the previous week were: 
To England, 96,014 quarters; to Con- 
tinent, none. 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, April 6, 1933.—Demand for 
hams fair but very poor for lard. No 
business in picnics. General market 
steady and firm. 

Friday’s prices were as_ follows: 
Hams, American cut, 70s; hams, long 
cut, 67s; Liverpool shoulders, square, 
none; picnics, none; short backs, none; 
bellies, clear 50s; Canadian, 60s; Cum- 
berlands, 56s; Wiltshires, none; spot 
lard, 38s 9d. 


LIVERPOOL PROVISION STOCKS. 


On hand April 1, 1933, with compari- 
sons, estimated by Liverpool Trade As- 
sociation: 

Mar. 1, Apr. 1, 
1933. 1932. 
708,400 1,403,360 

1,362,480 "891,968 


Apr. 1, 
1933. 
125,104 
559,776 


Bacon, Ibs. 

Hams, Ibs. 
Shoulders, 

Butter, cwt. 
Cheese, cwt. 

Lard, steam, tierces 
Lard, refined, tons. 1,550 


eo 


LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom for the week ended 
March 22 totaled 75,609 bales compared 
with 71,062. bales the previous week and 
93,425 bales the same week a year 
earlier. Prices of first quality product 
at Liverpool are quoted as follows: 

Mar.22, Mar.15, Mar.23, 
1933. 1933. 1932: 
$ 7.34 $7.16 nom. 
10.96 10.92 $ 9.06 
9.79 ° 9.31 

9.61 


11.77 
6.50 6.34 


American green bellies 
Danish green sides.......... 
Canadian green sides 
American short cut green 


CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago at the close of business March 
31, 1933, as reported by the Chicago 
Board of Trade, were as follows: 

Mar. 31, Feb. 28, Mar. 31, 
1933. 1933. 1932. 
All kinds of bbl. 
14,924 21,440 
Oct. ’ 

WO ceoec: 16,620,966 

kinds 

lard, Ibs. .... 6,815,560 
D. S. Cl. bellies, 

made since 

Oct. 1,’32, Ibs. 
D. S. Cl. bellies, 

made previous 

to Oct. 1, '32, 


13,015,315 29,335,655 


7,118,512 14,548,221 


9,694,160 10,450,555 16,900,863 


I 2,000 
D. §S. rib bellies, 
made since 
"32, 


1,339,173 2,239,343 


19,100 
5,000 


3,697,313 
264,039 
33,049,047 


32,075,581 
30,687,859 


32, Ib 
Short Cl. Sides, 
BE. vcacescsee wivedeve 
fat 
.-. 3,394,966 2,974,481 
3,700 
25,192,138 


24,744,547 
27,426,058 


Ibs 7,300 
. hams, Ibs.24,355,373 
S. P. sknd. 
hams, lbs. ... 22,781,775 
8. P. bellies, tbs.27,300,982 
8S. P. Californias 
or picnics, S. 
P. Boston 
shldrs., Ibs. ..12,923,278 13,686,958 
8S. PP. shidrs. 


106,600 
5,766,151 
111,694,361 


15,776,218 
124,020 
9,809,897 
144,648,280 


Other cut meats, 
Ek. sexesaches 5,208,563 
Total cut 


meats, lIbs..107,374,067 
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MEAT STOCKS ARE LOW. 


Stocks of meat and lard on hand at 
the seven principal markets of the coun- 
try on April 1, 1938, are slightly less 
than those of a month earlier and are 
well under the stocks on hand a year 
ago. Although lard stocks show a 
slight increase during the month they 
are the lowest on March 1 for the past 
five years and compare with 123,038,- 
198 lbs. on March 1, 1929. 

Stocks of all meats, including both 
pickled and dry salt, are the low- 
est on this date in the five-year period, 
Both regular and skinned ham stocks 
are considerably lower than in any 
other of the five years but pickled 
bellies and picnics compare less favor- 
ably. Dry salt bellies are very low for 
March 1, as are fat backs. 

This shortage is due in large measure 
to shorter supplies of hogs as well as 
to an unwillingness on the part of pack- 
ers to hold more stocks than are abso- 
lutely necessary to meet their needs. In 
the earlier years stocks of meat on 
March 1, which was regarded as the 
close of the winter packing season, were 
high but hog runs soon declined and 
throughout the late spring and summer 
months these surplus stocks were in 
demand to meet consumptive needs, 
More recently hog marketings in the 
summer months have shown a notice- 
able increase while those of the winter 
season have shown about the same pro- 
portion of a decline. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph, and Milwaukee, on March 31, 
1933, with comparisons of a month and 
a year ago, as especially compiled by 
THE NATIONAL PROVISIONER, are re- 
ported as follows: 

Mar. 31, Feb. 28, 
1933. 1933. 
180,413,473 179,777,504 226,066,359 

meats 38,983,929 36,196,308 59,859,907 
Total all meats. 229,960,575 226,870,811 306,251,767 
B.S. lard-..... 20,982,417 18,836,817 42,612,714 


12,403,717 21,121,783 
34,364,187 31,240,534 63,734,497 
49,015,906 


49,070,015 57,818,461 
49,500,943 51,940,806 74,688,774 
- 56,364,624 


- 25,253,192 
28,023,167 
10,173,310 


ue ee 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended April 1, 1938, were 5,024; 
000 Ibs.; previous week, 4,533,000 Ibs.; 
same week last year, 4,352,000 Ibs; 
from January 1 to April 1 this year, 
56,810,000 lbs.; same period a year ago, 
51,075,000 Ibs. 

Shipments of hides from Chicago for 
the week ended April 1, 1933, were 
5,027,000 lbs.; previous week, 3,760,000 
Ibs; same week last year, 7,762,000 lbs.; 
from January 1 to April 1 this year, 
55,649,000 lbs.; same period a year ago, 
62,125,000 lbs. 


Mar. 31, 
1932. 
Total S. P. 


Other lard .... 


65,346,875 
27,831,459 
44,530, 

2 14,036, 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended April 1, 1933: 
Week ending New York Boston. Phila 
aie % 


1,901 


- 


4,482 
9,ii 


— 


75,37 


2,976 
8,829 
81,867 
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Hide and Skin Markets 


Chicago. 


PACKER HIDES—Sales were made 
in a somewhat scattered way this week 
in the packer hide market at a half-cent 
below last trading prices, several weeks 
back. However, this basis was a half- 
cent over the prices generally talked by 
buyers earlier. The full extent of the 
trading has not yet been revealed, but 
the total so far is estimated around 
30,000 Mar. hides, not including sales 
by the Association. The market has 
firmed up considerably as the week 
closes and it is intimated further trad- 
ing is pending at present. 

Opening sales were about 12,500 
heavy native and branded cows by three 
packers, at the half-cent lower basis. 
This was followed by trading in native 
steers and Colorados on that basis by 
another packer, quantity estimated 
around 7,000 or 8,000. Later, one pack- 
er sold about 7,000 hides, consisting of 
native steers and Colorados, at those 
levels. Last sales reported were a car 
each native steers and butt branded 
steers, and two cars Colorados, at same 
price levels. The market appears firmly 
established on this basis, although the 
outlet has appeared rather restricted so 
far; however, the firmer appearance of 
the market late this week is expected to 
result in more activity. 

Native steers sold at 54%c. Extreme 
native steers quotable 542@5%c, nom. 

Butt branded steers sold in a small 
way at 54ec; several cars of Colorados 
brought 5c, all prices a half-cent below 
last trading prices. Heavy Texas steers 
quoted 54c, nom., light Texas steers 
and extreme light Texas steers 5c, nom. 

About 3,300 heavy native cows moved 
early at 5c, bids of 5%4c being declined 
for River point light native cows, ask- 
ing 5%c. Association secured 5\4c for 
Chicago light cows. About 9,200 
branded cows sold early at 5c. 

Native bulls quoted 4%4c, nom., and 
branded bulls 4c, nom.; last sales were 
a half-cent higher. 

SMALL PACKER HIDES — Last 
trading in local small packer Mar. all- 
weights was at 54%c for natives and 5c 
for branded, production of an outside 
plant; market firming up as the week 
closes. Offerings appear firmly held. 

Local small packer association sold 
9,000 Mar.-Apr. hides latter part of this 
week at 54¢c for native steers and light 
native cows, and 5c for Colorados, heavy 
native cows and branded cows, going to 
Exchange interests. 


FOREIGN WET SALTED HIDES— 
There was a moderate trade in the 
South American market, with prices 
about steady but tending slightly high- 
er toward close of week. A pack of 
4,000 Rosarios sold early at $18.50 gold, 
equal to 5%c, cif. New York, as 
against $18.25 or 55%c paid late last 
week. Later 4,000 LaPlatas sold equal 
to 5fec, and 4,000 Anglos at $18.00 or 
55%c. Final trade was 4,000 LaPlatas 
at $18.50, equal to 5ttc. 


COUNTRY HIDES—Demand a bit 
slow for country hides; however, there 
appears to be no particular pressure on 
offerings. All-weights are wanted at 
4c, which is bid by dealers, with none 
apparently available under 4%c. Heavy 
steers and cows around 3144@3%¢, se- 





lected. Buff weights sold early at 4%c 
and later sold down to 4%c. Extremes 
sold at 5c and 5%c generally asked. 
Bulls and glues around 2%c. All- 
weight branded 3@3c, flat, less Chi- 
cago freight. 

CALFSKINS—Packer calfskins last 
sold at 8c for Feb. light weights and 
Milwaukee all-weights, and 9@9%c for 
heavies, according to points. Market 
quiet, with buyers’ ideas lower; how- 
ever, packers well sold up to March 1. 

Chicago city calfskins easier and 
quite active; total of around four cars 
8/10-Ib. sold at 6%4c, or half-cent down 
from last week, and about four cars 
10/15-lb. sold at 7%4c, or %4c down; car 
8/10-lb. sold earlier at 6%4c. Outside 
cities, 8/15-lb., quoted 642 @6%c; mixed 
cities and countries around 6c; straight 
countries 442@5c. Last trading in Chi- 
cago city light calf and deacons was at 
50c, with 45c now bid. 

KIPSKINS — Packer Feb. kipskins 
last sold at 7c for northern natives, 6c 
for over-weights, southerns a cent less, 
and branded 5c. Market has been 
quoted nominally around a cent higher 
recently, with March kipskins offered 
at 8%c for natives. 


Chicago city kipskins quoted around 
7c, nom.; this figure recently paid for 
Detroit cities, while Chicago over- 
weights recently sold at 642c. Outside 
cities quoted around 644@6%c; mixed 
cities and countries about 6c; straight 
countries 444@5c. 

Couple packers sold regular slunks at 
40c; hairless quoted around 30c. 

HORSEHIDES— Market about 
steady, with Chicago city renderers 
quoted 2.10@2.25, with best lots held 
at 2.50; mixed city and country lots 
range around $1.85@2.00. 

SHEEPSKINS—Dry pelts quoted 7 
@7%'%c, delivered, for full wools, short 
wools half-price. Production of packer 
shearlings running heavily to fresh 
clips and very few No. 1’s coming out; 
one car sold at 40c for No. 1’s, 30c for 
No. 2’s, and 22%c for fresh clips, while 
other houses are well sold up at 45c for 
No. 1’s, 32% @35c for No. 2’s, and 22%c 
for fresh clips. Pickled skins rather 
dull, due in part to strike conditions 
in the East; last trading was at $1.50 
per doz. for March skins at Chicago, 
with market quoted $1.25@1.50 at pres- 
ent; New York market quoted around 
$1.50 per doz. Outside small packer 
lamb pelts quoted 50@55c each. 


New York. 

PACKER HIDES—Couple packers 
reported still holding last half March 
production of branded steers. No ac- 
tivity reported as yet, but some action 
is expected shortly in this market, 
which is nominally quotable around 542c 
for native and butt branded steers and 
5c for Colorados. 

COUNTRY HIDES—Interest rather 
light in country hides. Tanners are 
slow buyers at present, due in part to 
strike conditions prevailing in some sec- 
tions. Buff weights quoted around 4%c, 
and extremes range 5@5%c. 

CALFSKINS—Only trading reported 
this week so far was a sale of collec- 
tors’ 9-12’s at $1.10, which is about in 
line with sales previous week on col- 
lectors’ 5-7’s at 55c, and 7-9’s at 75c; 
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packers’ skins quoted nominally around 
15e over these figures. 
eee aie 


N. Y. HIDE EXCHANGE FUTURES. 


Saturday, Apr. 1, 198383—Close: June 
5.90@6.00; Sept. 6.85@6.40; Dec. 6.70@ 
6.80; March 7.00@7.20; sales 11 lots. 
Market closed 1 point lower to 5 points 
higher. : 

Monday, Apr. 3. 1933—Close: June 
6.00@6.05; Sept. 6.40@6.45; Dec. 6.70@ 
6.85; Mar. 7.00@7.10; sales 3 lots. 
Market closed unchanged to 10 points 
higher than Saturday. 

Tuesday, Apr. 4, 19883—Close: June 
5.95@6.00; Sept. 6.30@6.40; Dec. 6.69@ 
6.70; Mar. 6.95b; sales 16 lots. Market 
closed unchanged to 10 points lower. 

Wednesday, Apr. 5, 1933—Close: 
June 6.05@6.15; Sept. 6.50 sale; Dec. 
6.85@7.00; Mar. 7.15@7.25; sales 19 
lots. Market closed 10@20 points 
higher. 

Thursday, Apr. 6, 19383—Close: June 
6.10b; Sept. 6.55@6.65; Dec. 6.85@6.95; 
March 7.20@7.35; sales 21 lots. Market 
closed unchanged to 5 points higher. 

Friday, April 7, 1933—Close: June 
6.40@6.55; Sept. 6.87@6.90; Dec. 7.20b; 
Mar. 7.50b; sales 19 lots. Market 25 to 
35 points higher. 

ey 
WESTERN HIDE FREIGHT RATES. 


Hide rates from the Pacific Coast to 
Chicago and intermediate points have 
been reduced from $1.10 to 90c per 100 
Ibs., effective May 1, 1933. Minimum 
carload weight is to be increased from 
40,000 to 60,000 Ibs. 


— 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended April 7, 1933, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Apr. 7. week, 1932. 
Spr. nat. 

Se.. wcares 5%@ 6n 6 614n 7 
Hvy. nat. strs. 5% 6 6 
Hvy. Tex. strs. 54gn 6n 6 
= butt brnd’d 5% e 6 

re 
Hvy. Col. strs. g 5 g 5% g 5% 
Ex-light Tex. 

i aseee @ in 5% 5 
Brnd’d cows. g 5 51 5 
Hvy. nat. cows 5 5% 5 
Lt. nat. cows 54@ 5% 5%@ 6 5% 
Nat. bulls .. @ 4% 5 4 
Brnd’d bulls. 4n 4% 3%4%@ 3% 
Calfskins ...8 @9% 8 9% 7 Ton 
Kips, nat.. @ &n 8n 7 Tn 
Kips, ov-wt Tn in 64gn 
Kips, brnd’d 6n 6n 54gn 
Slunks, reg.. @40 45n 
Slunks, hris..30 35 30 35 25 30 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 





Nat. all-wts. 54@ 5%n 5% 5ax 
ran «+» 44%@ Sn 5 4%ax 
Nat. bulls .. 44n 4%n 3146n 
Brnd’d bulls. 4n 44%4n 3n 
Calfskins 64@7™% 6%@7% 5%4@ 6n 
err 7n qn 6n 
Slunks, reg.. @40 40 37%ax 
Slunks, hris.. @27% 27% @20 
COUNTRY HIDES. 

Hvy. steers... 34@ 3% 4n @ 3 
Hvy. cows .. 3%4@ 3% 4n @3 
MDD. 4560620 4% 415 D4 
Extremes ... 5 54% 5 5% ® 4% 
TEE <ncenees 2% 2%@ 3 2 @ 2% 
Calfskins ... 44@ 5 54@ 5% @ 4% 
BD. ew nvaved 44@ 5 5%4@ 5% @ 4% 
Light calf...25 @30n 25 30n @30n 

eacons ....25 30n 25 30n 25 @30n 
Slunks, reg.. 10n 10n 10 @15n 
Slunks, hris. @ in 5n @ Sn 
Horsehides ..1.85@2.25 1.75@2.25 1.25@2.25 

SHEEPSKINS. 

. | ST Te ee ee eee 
Sml. pkr. 

lambs .....50 @55 50 @55 55 65 
Pkr. shearlgs.40 @45 bi 25 
Dry pelts ..7 @7% ™% 8 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Chicago, Apr. 6, 1933. 

CATTLE—Compared with close last 
week: Yearling and light steers, steady; 
weighty steers, mostly 10@15c lower; 
light heifer and mixed yearlings, strong 
to 25c higher; fat cows, weak to 25c 
lower, mostly 10@15c off; cutters, 
mostly steady; mediumweight and 
weighty butcher heifers shared decline; 
bulls, 10@15c lower; vealers, 50c to 
$1.00 higher. It was largely a steer 
and yearling run, supply of well finished 
light and long yearlings being very 
scarce. Liberal proportion of crop was 
weighty bullocks scaling 1,350 to 1,500 
lbs. Comparatively few common light 
killers offered. Extreme top long year- 
lings, $6.50, few above $6.00; best 
weighty bullocks, $5.60; bulk, $4.40@ 
5.25. Several loads scaled 1,600 to 
1,700 lbs., most such offerings selling 
at $4.60@4.75. Top on yearling heifers 
was $6.00; outside on strictly good beef 
cows, $3.75; most cutters, $2.50 down- 
ward. Vealers closed at $5.00@6.00 
mostly; selects, $6.50. 


HOGS—Compared to last Thursday: 
Market mostly 15@20c lower; packing 
sows, 5@10c off. Local receipts were 
heavier; shipper demand remained ex- 
tremely narrow; $4.00 top early Thurs- 
day. Late bulk good to choice 170 to 
240 Ibs., $3.80@3.90; 250 to 350 lbs., 
$3.60@3.80; light lights, $3.60@3.85; 
pigs, $3.25@3.50; most packing sows, 
$3.35@3.45. 


SHEEP—Compared with close last 
week: Better grade lambs, mostly 15@ 
25c lower; heavies off 50c in instances, 
yearlings sharing decline; other grades 
and classes, weak. Expanded receipts 
and sluggish dressed outlet were de- 
pressing factors; fed wooled lambs, 
largely from Colorado, scaling 90-100 
lbs., predominated. Closing bulks fol- 
low: Good to choice wooled lambs, 
$4.75@5.25, few loads averaging 80 to 
89 lbs., $5.40; Colorados, averaging 120 
lbs., $4. 60; desirable clippers, $4.50@ 
5.00; Colorado springers, averaging 72 
to 74 Ibs., early in week $7.60; choice 
wooled yearling wethers, $4. 00@4. 25; 
fat ewes, $2.00@2.75; week’s top wooled 
lambs, $5.65. 

—— fe - - 


Watch Wanted page for bargains. 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
conomics. 


East St. Louis, Ill., Apr. 6, 1933. 


CATTLE—Compared with last Fri- 
day: Steers, mostly steady, some 
common kinds 15@25c lower; mixed 
yearlings, heifers and beef cows, un- 
evenly steady to 25c lower; cutters and 
low cutters, steady; bulls, 10@15c 
higher; vealers, steady. Top 1,070-lb. 
yearling steers scored $5.85, with 1,139- 
lb. steers up to $5.25. Bulk ‘of all steers 
went at $4.00@5.00, with most good 
steers $4.75@5.35. Top heifers regis- 
tered $5.50, with mixed yearlings stop- 
ping at $5.25 and bulk of good and 
choice mixed yearlings and heifers 
$4.65@5.00. Most medium fleshed mixed 
yearlings and heifers, $4.00@4.50. Beef 
cows sold largely at $2.50@3.25; top, 
$3.75; low cutters, $1.25@1.75. Vealers 
closed the week at $5.50 down, while 
sausage bulls held at the high point of 
the period, or $3.00. 


HOGS—Porker values ruled weak to 
15c lower for the period, sows holding 
steady. The week’s top was paid Thurs- 
day when liberal numbers scored $3.85. 
Bulk of all weights earned $3.70@3.85; 
—_ lights, $3.35@3.65; sows, $3.15@ 

40. 


SHEEP—Lambs ruled fully 25c lower 
for the week, sheep holding steady. 
Spring lambs topped at $7.75, with bulk 
$6.50@7.50. Clipped lambs topped at 
$5.75, the majority going at $5.00@ 

5.35. few loads of wooled lambs 
aeaieil at $5.00@5.40, with fat ewes 
$2.00@2.75. 

oo 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Kansas City, Kan., Apr. 6, 1933. 
CATTLE—Fed steers and yearlings 
moved slowly all week, and closing rates 
are unevenly weak to 25c lower, with 
demand very narrow for weights above 
1,200 lbs. Choice 1,026-lb. yearlings 
scored $6.25 late for the week’s top, 
while a few head of mixed yearlings 
brought $6.50. Best heavies, scaling 
1,277 lbs., made $5.40, while bulk of 
fed offerings cleared from $3.75@5.00. 
Better grades of mixed yearlings and 
fed heifers are slightly lower, but the 
lower grades and slaughter cows held 
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fully steady. Bulls held at unchanged 
levels, but vealers are mostly 50c higher, 
with the late top at $6.00. 


HOGS—Although a stronger under- 
tone featured the late trade in hogs, 
values are still 5@10c below last Fri- 
day. Shipping demand continues very 
narrow, but big packers were aggres- 
sive buyers on late days and have paid 
the extreme top, along with shippers, 
for best light weights. Choice 180- to 
250-lb. weights closed at $3.60, while 
bulk of good to choice 170- to 310-lb, 
averages sold from $3.50@3.60. Pack. 
4 sows are little changed at $3.00@ 


SHEEP—Receipts of sheep and lambs 
were the largest in several months. 
This influenced a slow trade and a 
weaker undertone in the market. Fed 
lambs are 25@35c lower, with the early 
top at $5.35 and the late bulk from 
$5.00 down. Best shorn lambs brought 
$5.00, with late sales at $4.35@4.75. 
Light weight native springers held 
steady, with $6.50@7.10 taking the bulk, 
Numerous consignments of Arizona 
springers arrived this week. All of them 
were of excessive weight and scaling 
from 82 to 88 lbs. On Monday $7.15 
took the bulk, but since then prices 
have worked lower until a similar kind 
had to sell at $6.25 on the close. Mature 
sheep are 25c lower, with a few fat 
ewes at $2.75 early. Bulk went at $2.00 
@2.25 

———-—__-- 


OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Omaha, Neb., Apr. 6, 1933. 
CATTLE—Prices on feed steers and 
yearlings were under pressure ll 
through the week. Compared with last 
Friday, a decline of fully 25c was en- 
forced, with extremes as much as 50¢c 
off on strictly good to choice light steers 
and long yearlings. Heifers also lost 
around 25c, while cows held close to 
steady. Bulls are weak to a little lower, 
and vealers steady. Choice 1,379-lb. 
steers sold at $5.25, 1,213-lb. weights, 
$5.50; a few loads long yearlings, $5.50 

@5.75; heifers, $5.35. 


HOGS—Compared with last Satur- 
day: Hog prices are steady to 5c lower. 
Thursday’s top was $3.55 on 200-Ib. 
averages, with the following  bulks: 
160- to 350-lb. weights, $3.35@3.50; 
140 to 160 lbs., $3.15@3.40; packing 
sows, $3.05@3.15; stags, $2.50@3.00. 


SHEEP—Increased receipts and a 
weaker trend to the market for dressed 
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lambs resulted in a lower trend to fat 
lambs. Comparisons with last Friday 
show prices 25@40c lower. Thursday’s 
bulk fed wooled lambs, $4.90@5.00; 
choice shearing lambs, to $5.15; clipped 
lambs, mostly $4.85; one string substi- 
tute springers, 73-lb. average, $5.40; 
good and choice ewes, $2.00@2.60. 
en 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Sioux City, Ia., Apr. 6, 1933. 

CATTLE—Slaughter steer and year- 
ling trade sentiment appeared bearish, 
and prices ruled largely 15@25c lower 
than last Friday. A car of choice long 
yearlings topped at $6.00, medium 
weight beeves sold up to $5.85, and 
heavy bullocks stopped at $4.85. Most 
grain feds turned at $4.00@4.75. Fat 
she stock largely declined 25c. Both 
light and kosher heifers ranged up to 
$4.75, beef cows cleared largely at 
$2.50@3.00, and most low cutters and 
cutters brought $1.75@2.25. Bulls re- 
covered most of recent losses, and me- 
dium grades went at $2.50 down. Veal- 
ers firmed, and choice cashed at $5.50. 

HOGS—Increased_ receipts locally, 
coupled with a sluggish dressed pork 
trade, brought about a downward re- 
vision in hog prices. While a slight re- 
action was noted on the mid-week ses- 
sions, butchers, all weights, showed a 
10@20c net decline as compared with 
last Friday. Packing sows closed largely 
5@10c lower. Thursday’s top held at 
$3.55, while bulk 160- to 280-lb. weights 
ranged $3.40@3.50. Good and choice 
280- to 375-lb. butchers cleared $3.25@ 
3.40, with light lights scoring $3.15@ 
a0. Packing sows moved at $3.00@ 
3.20. 

SHEEP—Despite fair shipper demand 
this week, bearish packer buying late 
dropped fat lamb prices 10@25c below 
last Friday. The late bulk of good to 
choice 88- to 96-lb. wooled lambs 
brought $5.00; top, $5.00. One small 
package of 64-lb. native springers 
topped at $7.10. Aged sheep ruled firm, 
and load lots of choice 119-lb. ewes 
made $2.85. A few packages turned at 


$2.75 down. 
fe 
CORN BELT DIRECT TRADING. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Des Moines, Ia., Apr. 6, 1933. 
_ Improved hauling conditions, follow- 
Ing more than a week of extremely bad 
roads, resulted in increased hog receipts 
at 25 concentration points and 7 packing 
plants in Iowa and Minnesota, and 
prices broke sharply earlier in the week. 
Loadings were cut down on the break, 
and nearly all the decline was recovered 
in the late trade. Late bulk good to 
choice 180- to 250-lb. weights, $3.40@ 
3.75; 260- to 290-lb. averages, $3.30@ 
3.65; big weight butchers, down to 
$3.15; packing sows, mostly $2.85@3.10. 
Receipts of hogs unloaded daily at 
these 25 concentration yards and 7 pack- 


ing plants for week ended Mar. 30, were 
as follows: 


This Last 

week weely 
Friday, March 31............... 13,100 21,000 
Saturday, REPRO SE 16,600 22,700 
MG MUON Oo... os osca acces 47,200 38,800 
Tuesday, April 4.............2:. 19,300 12,600 
Wednesday, April 5............. 18,300 


Thursday, April 6 





Unless otherwise noted, price quotations are 
sed on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. 
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ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Apr. 6, 1933. 


CATTLE —Compared with last 
Wednesday, which was the low day last 
week, slaughter steers and yearlings 
are mostly steady to weak. Bulk are 
now selling at $3.50@4.50; a few bet- 
ter yearlings, up to $5.00, no strictly 
choice offerings being included. Butcher 
heifers are selling mostly at $3.00@ 
3.75, a few up to $4.50 or better; beef 
cows, $2.25@3.00; cutters and low cut- 
ters, mostly $1.50@2.00; medium grade 
bulls, largely $2.25@2.50, a few $2.60 
and $2.65. Good to choice vealers sold 
mostly at $3.50@4.50, strictly choice 
sparingly $5.00@5.50. 


HOGS —Hog market is unevenly 
steady at 10c lower than a week ago, 
bulk better 160 to 230 lbs., selling today 
at $3.45@3.55; better 230 to 350 Ibs., 
$3.25@3.45; sows, $3.00@3.25; better 
pigs, $3.00@3.25 or above; better 140 
to 160 lbs., $3.25@3.55. 


SHEEP—Good and choice slaughter 
lambs have sold so far this week within 
a spread of $5.00@5.35; medium grades, 
$4.00@4.50; most slaughter ewes, $1.50 
@2.75; one lot of outstanding ewes, 
$3.00. 


—_—e——_. 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Apr. 6, 1933. 


CATTLE—Following a weak to 25c 
lower start Monday, trading continued 
about on that basis until today when 
demand became more aggressive on 
light, mixed and heifer yearlings. 
These recovered most of the early loss, 
a partial recovery being made on steers 
also. Steers and long yearlings, steady 
to 25¢e lower than last week’s close; 
light yearlings, steady to 15c off; cows 
and bulls, weak to 10c lower; vealers 
and calves, unchanged. Steer quality 
has been very largely medium; week’s 
top, $5.50, for good quality, 1,016-lb. 
steers; a load of choice 756-lb. mixed 
yearlings, $5.50; bulk steers and long 
yearlings, $4.35@5.00; light yearlings, 
including heifers, mainly $4.00@5.00; 
top straight heifers, $5.00; bulk beef 
cows, $2.35@3.00; cutter grades, $1.50 
@2.25; most bulls, $2.25@2.40; top veal- 
ers, $5.00. 

HOGS—A distinctly narrower price 
spread between light and heavy hogs 
featured the market, which shows a 
general 10@15c decline today as com- 
pared with last Friday. Top today 
$3.60; bulk desirable hogs, all weights, 


NEI 


TY 














Detroit,Mich. Dayton,Ohio 
La Fayette, Ind. @ 
Louisville,Ky. Cincinnati,Ohio 





35 


up to 325 lbs., $3.50@3.60; a few ex- 
treme heavies, $3.40@3.50; sows, mostly 
$3.10@3.25; common and medium qual- 
ity hogs, mostly $3.00@3.40. 


SHEEP—The lamb market has been 
extremely dull and weak, with today’s 
prices equalling the year’s low and 
showing a 25@50c decline from last 
Friday. Top woolskins, $5.00 today; 
bulk, $4.75@5.00, including 101- and 
102-lb. lambs, as well as several loads 
Texas and New Mexico lambs at $4.75. 
Three loads 81-lb. Arizona springers 
brought $6.50 during the week. 

a fe 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended April 1, 1933: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended April 1...... 154,000 442,000 334,000 
Coo, i rrr 153,000 473,000 314,000 
MEE i.ceceadeeeseeestecea 2,000 450,000 353,000 
MEY Hecscescctutacesedes 167,000 511,000 391,000 
SD vstcennedqnenvesaset 191,000 586, 23,000 
eee 204,000 595,000 289,000 
1922S... eee ee ee eeees+++--200,000 773,000 305,000 

Hogs at 11 markets: 

Week omGed Agel 1. oc cc cicccicvccccvcses 368,000 
EE SOME. dacch'pae ssace sepesovuripeten 382,000 
BS er er ee 71,000 
BEE 2c0ver.ccevesesinvises tinny weceineaeec-eaee 
SED Suen odwe debe o¥eded peetgneccdestaveseie 518,000 
BED oan vv00enetegssevassekebsansecenseene 678,000 

At 7 markets: Cattle. Hogs Sheep. 
Week ended April 1...... 117,000 290,000 218,000 
Previous week .......... 118,000 323,000 208,000 
BE ceccesessceeresseves 118,000 318,000 210,000 
CC F— 128,000 390,000 000 
DE éiseswonsaeavhesaaee 144,000 459,000 315,000 
MED wesusabnduvauswiewe’ 154,000 436,000 209,000 
SEED aves cceeede yeewetens 150,000 587,000 232,000 

-- fe 


ST. LOUIS HOGS IN MARCH. 

Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for March, 1933, with comparisons, 
as reported by H. L. Sparks & Co.: 


March, March, 
1933. 1932. 
Receipts, number ............ 224,256 219,319 
Average weight, lIbs......... 215 217 
Top prices: 
DE Mivvathewnehcosnewaure $ 4.50 $ 4.95 
ET Fai need een iene 3.65 4.25 
SE bas cons sai ates 3.76 4.32 


More hogs expected in April than 
were had in March, with quality get- 
ting better and weights running a little 
neavier than in March. 


--—— fe —— 


U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, Mar. 31, 1933, as re- 
ported to THE NATIONAL PROVISIONER: 
Week Cor. 








ended Prev. week, 

March 31. week. 1932. 

WD Savane cseeuessebe 8,689 105,777 86,914 
Kansas City, Kan....... 49,489 51,955 38,772 
ea ees 40,773 36,209 49,578 
St. Louis & Kast St. Louis 58,192 68,024 52,981 
DONE W200 o.c0'e'eewis 271 26,371 26,393 
i. See ere 35,592 35,913 31,462 
ge ree 15,988 16,158 15,500 
New York & J. C....... 42,931 42,301 28,483 
TER SweSscnwciesieces 366,925 382,708 316,316 








Exclusively 

eee es —- 

S Indianapolis, 
Montgomery, Ala. Sioux City, la. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 1, 
1933, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 

CHICAGO. 
Hogs. 
2,121 
1,350 
1,008 


2,909 
Anglo- eeee 
G. 


Sheep. 


H. Hammond Co. ... 2,1 422 
Libby, McNeill & Libby. enn 
Shippers ,073 8,564 
Others . 33,036 

Brennan Pkg. Co., 5,620 hogs; Independent Pkg. 
Co., 761 hogs; Boyd, Lunham & Co., 512 hogs; 
Hygrade Food Prod. Corp., 2,676 hogs; Agar Pkg. 
Co., 1,997 hogs. 

Total: 30,404 cattle, 9,373 calves, 60,976 hogs, 
79,495 sheep. 

Not including 694 cattle, 859 calves, 37,537 
hogs and 8,063 sheep bought direct. 


KANSAS CITY. 


Cattle & 
calves. 


15,992 


Hogs. Sheep. 
Armour and Co. 2,333 1,938 5,531 
Cudahy Pkg. Co. 2,158 1,968 8,190 
Fowler Pkg. Co. 2 see ones 
orale. ‘ 1,892 y 5,662 
2,440 s 6,078 

Wilson & Co. 2,522 5,872 
Independent Pkg. Co..... .«... coos 
Jos. Baum Pkg. Co. 467 
Others 5,908 


Total 17,722 


OMAHA. 


Cattle & 
calves. 


9 
10,795 
42,137 


Sheep. 
6,154 
8,899 
2,783 
8,798 

Others eoee eeee 

Geo. Hoffman Pkg. Co., 70 cattle; Grt. Omaha 

Pkg. Co., 19 cattle; Omaha Pkg. Co., 82 cattle; 

J. Roth & Sons, 55 cattle; So. Omaha Pkg. Co., 

68 cattle; Eagle Pkg. Co., 12 cattle; Lincoln Pkg. 

Co., 283 cattle; Nagle Pkg. Co., 55 cattle; Sincla’ 

Pkg. Co., 435 cattle; Wilson & Co., 182 cattle. 

Total: 14,586 cattle and calves, 52,096 hogs, 

26,634 sheep. 


EAST ST. LOUIS. 
Cattle. Calves. 
2,172 6,418 


Hogs. Sheep. 


2,176 

2,650 5,827 3,324 

987 620 504 

coce 86“ 308 

1,747 ecee 

Krey Pkg. es 4,164 oav6c 
Circle Pkg. Co elke — 188 esee 
Shippers 2,688 17,311 1,212 
Others K 269 15,051 1,973 


Total 10,485 8,766 58,478 9,497 
Not including 2,859 cattle, 3,050 calves, 36,980 
hogs and 320 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. ....ce. 2,495 536 8,749 
Armour and Co 554 
Others 769 63 


. 6,084 1,153 
SIOUX CITY. 

Cattle. Calves. 

Cudahy Pkg. Co. 

Armour and Co. 

Swift & Co. 

Shippers 

Others 


Total 


"1,222 29,265 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 


Armour and Co. .... 3 252 6,010 
Wilson & Co. 1 340 =6,015 
Others 425 


12,450 


WICHITA. 
Cattle. Calves. Hogs. 
390 5,002 
‘4 3,325 
Wichita D. B. Co... eewe 
Dunn-Ostertag 3 err aahane 
Fred W. ones 390 
Sunflower Pkg. Co.. mane 105 
411 8,822 
Not including 2,691 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. 


Swift & Co. - 1,108 117—s- 11,932 
Armour and Co. -. 681 167 §=1,676 
Others 227 82,298 


5,906 
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ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 
3,598 9,089 3,924 
704 


5,436 13,718 5,132 
ieee nese 

10,519° 1,460 
9,885 33,326 10,516 


MILWAUKEE. 
Cattle. Calves. 
9,690 


Swift & Co. 
United Pkg. Co 
Others 


Hogs. Sheep. 
8,086 119 
185 ooee 
a ae 
aes 60 
4,758 
**98 
289 
14,765 


INDIANAPOLIS. 

Cattle. Calves. 
Kingan & Co. ...... 1,445 735 
Armour and Co. 746 125 
Hilgemeier Bros. 
Brown Bros. 
Schussler Pkg. Co... 
Riverview Pkg. Co.. 
Meier Pkg. Co. a 
Indiana Pro. Co..... 
Maass Hartman .... 


Co 65 
Armour & Co., Mil.. 699 
.M.Co., N.Y. 40 


4,355 3,235 

CINCINNATI. 
Cattle. Calves. 
S. W. Gall & Sons.. .... 5 nee 107 
Ideal Pkg. Co 8 ee 574 ary 
E. Kahn’s Sons Co. 814 643 6,176 2,147 
Kroger G. & B. Co.. 145 300 2,549 eee 
J. Lohrey Pkg. Co... 2 eves 244 coon 
25 o<ce, Se coee 
| tame 
107 148 oses 114 
J. & F. Schroth Pkg. Co. 12 one 3,093 sees 
John F. Stegner .... eae 35 
2,590 ine 
321 432 


Shippers 
Others 
3,091 20,148 2,835 
Not including 641 cattle, 272 calves, 340 hogs 
and 2,821 sheep bought direct. 
RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
for week ended April 1, 1933, with comparisons: 


CATTLE. 


Sheep. 


237 
1,250 
513 


Cor. 
week, 
1932 
35,854 
Kansas City 


x City 
Oklahoma City 
Wichita .. 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


Milwaukee 
Indianapolis 
CEE cceecccecerees 20,148 19,855 


360,198 359,793 364,821 


Chicago 
Kansas City 


49,641 


St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


226,078 227,177 
a 


Watch “Wanted” page for bargains 
in Equipment. 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 

RECEIPTS. 

Cattle. Calves. 

Mon., March 27..11,274 1,032 
Tues., March 28.. 6,532 3,943 
Wed., March 29.. 7,667 1,714 
Thurs., March 30. 4,578 2,613 
Fri., March 31... 1,356 220 
Sat., April 1 100 100 
9,622 


Total this week. .31,507 

Previous week 7,103 
12,536 
12,931 


Year ago 

Two years ago...32,100 
SHIPMENTS. 
Cattle. Calves. 


3,305 


Hogs. 


Mon., March 27.. or 
211 
155 


Sat., April 1.... 100 


Total this week.. 8,877 366 
Previous week...10,177 508 8,831 
Year ago 12,557 14,501 
Two years ago... 9,453 525 23,009 
Total receipts for month and year to April 1, 
with comparisons: 
—March.— —- 
1933. 1932. 1933. 
«+--129,733 161,196 421,845 498, 255 
Calves .. 34,487 49,769 91,584 123,7& 
Hogs .. - 444,005 494,273 1,667,189 2,108,163 
Sheep 283,116 282,519 998,754 1,850,375 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 


Week ended April 1.$ 5.00 5. 
—- week 5.20 . ty 


Year. 


Cattle 


7 

bd else ed 

RRS 

n 

GO 00 Em G9 BORD 

RRSSSR 
DR WOWAH 
RSaSss 


16. 
16. 
Av. 1928-1932 .:..$10.50 $11.75 


SUPPLIES FOR CHICAGO PACKERS. 


Net supplies of cattle, < ~ and sheep for pack- 
ers at the Chicago Stock Yards: 


Cattle. 


*Saturday, April 1, estimated. 
Receipts, average weights and top and 
prices of hogs, with comparisons: 
No. Avg. 
Rec’d. Wet. 
*Week ended Apr. 1.. 96,600 248 
es week 113,160 


234 
244 
237 


*Receipts and average weight for week ending 
April 1, 1933, estimated. 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago, under federal in- 
spection for week ended March 31, 1933, with 
comparisons: 

Week ended March 31 
Previous week 


CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
April 6, 1933, were as follows: a 

eek 


ended 
April 6. 
53,419 
- 47,174 
8,728 


109,321 


Packers’ purchases 
Direct to packers 
Shippers’ purchases... . 


NEW YORK LIVESTOCK. 


Receipts of livestock at New 
markets for week ended April 1, 
Cattle. Calves. Hogs. 


Jersey City .. - 3,772 9,072 5,867 
Central Union ‘: 1,706 name 
New York 200 3,241 14,148 


19,515 
17,032 


Previous week ’ 
11,601 


Two weeks ago 
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Chicag 


Nashvil 


Chicag 
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Denver 
Louisvi 
Wichit: 
Indians 
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Buffalo 
Clevela 
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Kansas 
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RECEIPTS AT CENTERS 


SATURDAY, APRIL 1, 1933. 
Cattle. 


LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, Apr. 6, 1933, 
as reported by the U. S. Bureau of Agricultural Economics: 
Hogs. Sheep. Hogs (Soft or oily hogs and roast- | CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
4,000 2,000 ing pigs excluded) : 
cme Lt. It. (140-160 Ibs.) gd-ch 
1500 3 . (160-180 lbs.) gd-ch 
1/000 (180-200 Ibs.) gd-ch 
ose Med. wt. (200-220 Ibs.) gd-ch... 
3, (220-250 Ibs.) gd-ch 
Hvy. wt. (250-290 Ibs.) gd-ch... 
(290-350 Ibs.) gd-ch 
. sows (275-500 Ibs.) med-ch. 


2B 
es 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
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(275-550 Ibs.) good . 82 
Sitr. pigs (100 h.. 3.25 
Av. cost & wt. Thurs. (Pigs excl.) 3.83-249 

Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 
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MONDAY, APRIL 3, 1933. 
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Sioux City 


St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
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Indianapolis 
Pittsburgh 
Cincinnati 
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Good-choice 
Cul-med. 
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Good-choice 
Medium 
Cul-med. 


CALVES (250-500 LBS.) : 


Good-choice 
Cul-med. 
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WEDNESDAY, APRIL 5, 
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(All weights) com-med. 
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Cleveland ‘ 1,600 
Nashville 500 


— 
2 2 
coe 
35 
Om 


sesugseyssessegese 


a 
ssa 


(SS!) 
pnopo 


bo 








SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 16 
centers for the week ended April 1, 1933, with 
comparisons: 


THURSDAY, APRIL 6, 1933. 
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Fort Worth 
Milwaukee . 
mver . 

Louisville 


Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
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Nashville 


Bobs 
B22 


St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
New York 
Oklahoma 
Cincinnati 
Denver 

St. Paul 
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FRIDAY, APRIL 7, 1933. 
- 15,000 15,000 


a 


- 


Cincinnati 
Denver 
St. Paul 


Chicago 
Kansas City 
Omaha .. 


: SERERE: 42 


oe 
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St. Louis .... 
St. Joseph ... 
Sioux City .... 
St. Paul 


256,932 230,624 


Chicago 
Kansas City 
Omaha 


Do you allow proper dockage for all 

sows killed? Read chapter 2 of “Pork 

Kr PACKING,” just published by The Na- 
‘... tional Provisioner. 
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Chicago Section 


A. L. Rose, secretary of the American 
Soya Products Corp., Evansville, Ind., 
transacted business in Chicago the 
latter part of last week. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 15,970 cattle, 7,263 
calves, 22,123 hogs, 32,330 sheep. 


Visitors from the Geo. A. Hormel & 
Co., plant, Austin, Minn., in Chicago 
this week included Ralph Keller, sales 
manager of the Flavor Sealed Division, 
and J. R. Jones, assistant provision 
manager. 

J. C. Donaldson, former head of the 
meat department of the Grand Union 
Company, New York City, was in Chi- 
cago this week. Mr. Donaldson is one 
of the best-known retail meat merchan- 
dising experts in the country. 


Charles H. Kamrath, meat plant engi- 
neer, who has been making his home in 
Idaho for some time, spent part of last 
week and most of this week in Chicago 
on business, stopping off here on his 
return from Washington, D. C. 


O. C. Weidner has taken over the 
duties of car route manager at the 
Armour St. Louis plant, succeeding 
R. E. Wynant, assigned to other duties, 
according to an announcement made this 
week from the Armour general office. 


Provision shipments from Chicago for 
the week ended April 1, 1933, with 
comparisons, were as follows: 

Week Previous Same 

April 1. week. week, '32. 
Cured meats, Ibs. ..17,332,000 16,284,000 8,762,000 
Fresh meats, Ibs. . .38,910.000 33,736,000 38,870,000 
Lard, Ibs. ......... 4,915,000 3,739,000 5,153,000 


Dudley H. Mudge has been appointed 
advertising manager of Libby, McNeill 
and Libby, and has entered upon his 
new duties. Mr. Mudge has taken over 
direction of all Libby advertising activi- 
ties throughout the world, president 
E. G. MacDougall stated in announcing 
his appointment. 


——— fo - 


STOCKYARDS BANK OPENS. 


Reorganized under national banking 
jurisdiction, the National Bank at Union 
Stock Yards, Chicago, took over the 
assets and liabilities of the Stock Yards 
Bank, itself a consolidation of the 
Stock Yards National Bank and the 
Stock Yards Trust and Savings Bank, 
and opened on April 6, without restric- 
tions. The two banks consolidated in 
the Stock Yards Bank began operations 
in 1868 soon after establishment of 
Chicago Union Stock Yards. Deposi- 
tors of the Livestock National Bank 
include 2,453 industrial and manufac- 


turing firms and 312 out-of-town cor- 
respondent banks. It serves many of 
the packing companies located in and 
around the yards. Prominent in the 
bank’s directorate are F. H. Prince of 
Boston, principal owner of the stock 
yards; A. G. Leonard and O. T. Henkle, 
president and general manager, respec- 
tively, of the stock yards company, and 
Thomas E. Wilson, president of Wilson 


& Co. 
a 
NEW ARMOUR EXECUTIVES. 


Appointment of Harry S. Eldred as 
general manager of plants of Armour 
and Company was announced this week. 
For several years past Mr. Eldred has 
been assisting vice-president H. & 
Mills in the management of the plants 
and the new office was created to bring 
about better division of executive re- 
sponsibility. 

Mr. Eldred began his career in the 
packing industry in 1917 with Morris 
& Company. In 1923, following the 
merger of the Morris business with that 
of Armour and Company, Mr. Eldred, 
who was then office manager at Kansas 
City, was brought into the general office 
in Chicago and in 1925 he became gen- 
eral auditor. Five years later he was 
selected to assist the vice president in 
charge of plant operations and con- 
tinued in that capacity until recently. 


WILL MANAGE ARMOUR PLANTS. 


H. S. Eldred, who has been assisting in 
the management of plants for Armour 
and Company, has been named general 
manager of plants, a newly created posi- 
tion. 








Se A Ps gaa RO he 
PACKERS COMMISSION CO. 
specaauzins N DRESSED HOGS om te nos sett 


CHICAGO BOARD OF TRADE BLDG. : : Phone Webster 3113 


CHAIN TAX IN FOUR STATES. 


Chain store tax bills are being intro- 
duced in many state legislatures now in 
session. 


In Kansas a bill was introduced im- 
posing a tax of $2 per year on one 
store; $15 each on two to five stores; 
$25 each on six to ten stores; $50 each 
on eleven to twenty stores and $100 
each on all above twenty stores. 


Ohio has a bill imposing a license fee 
ranging from $3 on one store to $500 
per store on each in excess of twenty, 
This was only one of many chain store 
tax bills introduced in the Ohio legis- 
lature. 


Annual license fees for chain or 
branch stores is proposed in a bill in- 
troduced in the Missouri legislature. 
The proposed fees are graduated, begin- 
ning with $25 per store for not more 
than five stores up to $150 each for 
twenty or more stores. 


Two measures involving license fees 
were introduced in the Maine legisla- 
ture providing an increasing scale of 
fees as the number of units under one 
ownership or management grows. 


te 
CHAIN STORE NOTES. 


Sales of the H. C. Bohack Co. for the 
five weeks ended April 1 totaled $2,844,- 
214 compared with $3,364,471 in the 
1932 period, a decline of 15.4 per cent. 


Dominion Stores report sales of 
$1,555,614 for the four weeks ended 
March 25, which is a decline of 17.5 
per cent from those of the similar 
period of 1932. For the twelve weeks 
ended March 25 sales totaled $4,455,518, 
a decline of 18.9 per cent from a year 
earlier. 


Kroger Grocery & Baking Co. re- 
ports sales of $15,223,412 for the four 
weeks ended March 25. This is a de- 
cline of 11.3 per cent from the sales 
of the same period of 1932. For the 
twelve weeks ended March 25 sales 
were $44,696,225, a decline of 11.8 per 
cent from the 1932 period. 


Sales of National Tea Co. for the 
four weeks ended March 25 totaled 
$5,062,463, a decrease of 7.01 per cent 
from those of the 1932 period. For 
the twelve weeks ended March 25 sales 
totaled $14,641,436 a decrease of 10.5 
per cent from those of a year earlier. 
The number of stores in operation de- 
clined to 1,374 from 1,491 as a result 
of the closing of unprofitable stores. 


Clover Farm Stores, national cooper- 
ative chain, reelected B. Blaine Fox 
president, at the annual election held 
April 1 at Cleveland, Ohio. General 
manager T. Blair Willison was named 
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Wilmington Provision Company 
TOWER BRAND MEATS 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 








executive vice president and treasurer, 
and Norman J. Doerner, secretary. 

A net income of $22,732,772 is re- 
ported by the Great Atlantic & Pacific 
Tea Co. for the fiscal year ended Feb- 
ruary 25, 1933. This is equal to $10.02 
a share compared with $13.40 a share 
last year when net earnings totaled 
$29,792,975. Cash and short term gov- 
ernment securities are reported to ac- 
count for 63 per cent of current assets 
and 52 per cent of all assets of $99,- 
000,000. Cash account was reported to 
be three and one-half times all current 
liabilities. Sales during the past year 
declined 14.3 per cent. 


fe 


PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, April 6, 1933, or 
nearest previous date, with number of 
shares dealt in during week, and closing 
prices, on March 29, 1933. 


Sales. High. 
Week ended 
Apr. 6. - 


Amal. Leather... ..... 
. Pfd. 
Amer. H. & L.. 

De. Pfd. .... 
Amer. Stores.. 
Armour A .. 

Do. B 


—Close.— 
Apr. 
6 


Low. 


Apr. 6.— 


Barnett Leather 

Beechnut Pack. 

meee, Be. ©... vcves 

PL cake édqe 

Brennan Pack.. ..... 
oe  s208 Sees 

Chick. C. Oil.. 5 

Childs Co. .... 

Cudahy Pack. . 

First Nat. Strs. 

Gen. Foods 

Gobel Co. ..... 2, 

Gr.A.&P.1st Pfd. 

Do. New.... 12 
ee, “G. Biss scces 
Hygrade Food. . 
Kroger G. & B..11,5 
Libby MeNeill.. 1. 
McMarr Stores. ..... 
Mayer, Oscar 
Mickelberry*’Co. 3 
D3}, Seer 
Morrell & Co... 


Safeway Strs. . 
Do. 6% Pfd. 
Do. 7% Pfd. 

Stahl Meyer ... 

Swift & Co.... 


MODERN BRANCH HOUSE PLANT. 
(Continued from page 17.) 
the first floor shipping room, where it 
might be exposed to flies and pilfering. 
With the increased height and capacity 
of this type of smokehouse valuable 
floor space is saved, which can be used 
for shipping and manufacturing. 

John Morrell & Co. has maintained 
branches in New York City for many 
years. The branch located on West 36th 
st., between 11th and 12th aves., Man- 
hattan, was established in 1899 under 
the management of George W. Well- 
man, with T. Henry Foster, now presi- 
dent of the company, as assistant. The 
business of the branch had outgrown its 
facilities, and the buildings in that dis- 
trict were to be cleared away to make 
room for an extensive improvement pro- 


gram planned jointly by the New York 
Central Railroad and the city of New 
York. Another New York branch of 
Morrell is maintained at 653 Brook ave., 
Bronx borough. 


a 
MORE BEEF BRANDED. 


Sales of branded beef in Canada 
during February, 1933, totaled 2,299,968 
lbs. compared with 1,549,558 lbs. in the 
same month a year earlier. During the 
first two months of the year branded 
beef sales totaled 4,421,444 lbs. com- 
pared with 2,998,417 lbs. in the 1932 
period. Of the total branded sales in 
February, 1932, 686,890 lbs. was given 
the red or first brand and 1,613,078 Ibs. 
the blue or second brand. More beef 


was branded in Ontario than in any 
other province. 








ed 
ee 


tee 


ne 
oan 


——4 


SAUSAGE MAKER GETS STEINS FROM GERMANY. 
Wishing to celebrate the return of beer in a fitting manner with his friends, 


and needing some additional hand-painted steins to supplement those he had on 
hand, Bruno Richter, president of Richter Food Products Co., Chicago, IIL, arranged 
to have the additional steins sent him by a relative in Germany. These were rushed 
to Chicago by air express. 


Do. Pr. Pi _ When the plane arrived Mr. Richter opened the package and staged a rehearsal 
Wesson Oil : with his friends. Reading from left to right: Charles H. Dodge, president of the 
—_ | <a , Globe Company, meat plant equipment manufacturers, Chicago; O. Rhodius Elofson, 
Wilson & Co...” : advertising and publicity counselor; A. W. Paulin, general manager of the Richter 
~~ Aa arcsees Miss Edith Fee, 
Os sede 


Do. Intl. .... 
Trunz Pork 
U. 8. Cold Stor. 
U.S. Leather. . 
Do. : 2 


Food Products Co.; 


stewardess of the United Air Lines; Bruno 
Richter. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 
Based on actual carlot trading Thursday, 
April 6, 1933. 
REGULAR HAMS. 
Green 
Standard. 


Sweet Pickled 
Standard. Fancy. 


5 BOMPC... ccces 
BOILING HAMS. 


Green 
Standard. 


Sweet Pickled 
Standard. Fancy. 
8 8% 
8 8% 
8 8% 
range..... 3 oe eee 

SKINNED H AMS. 

Green 

Standard. 


Sweet Pickled 
Standard. Fancy. 
8% 9% 
Sly 9 
814 9 
8%& 8% 
8%& 8% 
8% 


eo 


AAP HS 


rE Pad 


PICNICS. 
Green 
Standard. 


Sweet Pickled 
Standard. Sh. Shank. 


BE LLIES. 


Green 
Sq. Sdls. 


. S&S. BELLIES. 


r 
Standard. Fancy 


3. FAT BACKS. 


Export 
Standard. Trim. 


41, 


OTHER D. 
Extra short clears 
Extra short ribs 
Regular plates 
Clear plates 
Jowl butts 
Green square jowls 
Green rough jowls 


Prime steam, cash 

Prime steam, loose 

Refined, in export boxes—N. Y. 
Neutral, in tierces 

Raw leat 


FUTURE PRICES. 
SATURDAY, APRIL 1, 1933. 
Open. High. Low. 
LARD— 


May 
July 
Sept. 


CLEAR BELLIES— 


MONDAY, APRIL 3, 1933. 


CLEAR BELLIES— 


May ... 4.97% 5.00 
July ... 5.22% 5.25 


TUESDAY, APRIL 4, 1933. 
LARD— 
ee 20+ Oe n . 5 4.27% 
July ... 4. aa wane 4.40ax 
Sept. .. 4.5 re — 4.50ax 
CLEAR BELLIES— 


5.00n 
5.25ax 


WEDNESDAY, APRIL 5, 1933. 
LARD— 
May ... 4.27% oe 
July ... 4.35 4.40 
Sept. .. 4.42% 4.50 


CLEAR BELLIES— 


as 4.271gax 
4.32%, 4.37%—ax 
4.4214 4.50ax 


o. 
5.22%ax 


THURSDAY, APRIL 6, 1933. 
LARD— 
May 
July 
Sept. 
CLEAR BELLIES— 
May Saee 
July ... 5.22% 5.271% 

FRIDAY, APRIL 7, 

LARD— 


May ... 4.30 4.30— 

July ... 4.50 4.50 y 4-40ax 
Sept. .. 4.60 4.60 4.52ax 
Oct. ... 4.65 4.65 5 4.57ax 


CLEAR BELLIES— 


5.00n 
5.25n 


ey: ax, asked; b, bid; n, nominal; —, split. 
— 

WHEN YOU WANT TO BUY. 

Watch the “Wanted” and “For Sale” 


page for business opportunities and 
bargains in equipment. 





ANIMAL OILS. 


Prime edible lard oil 
Headlight burning oil 
Prime winterstrained 
Extra winterstrained 
Extra lard 

Extra No. 1 

No. 1 lard oil 

No. 2 lard oil ..... 
Acidless tallow oil 
20° ©. T. neatsfoot oil 
Pure neatsfoot .... 
Special neatsfoot 
Extra neatsfoot 

No. 1 neatsfoot 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 





COOPERAGE. 


Ash pork barrels, black iron hoops. . 
Oak pork barrels, black iron hoops. . 
Ash pork barrels, galv. iron hoops.. 
Oak pork barrels, galv. iron hoops. . 
White oak ham tierces ...N 

Red oak lard tierces .. 

White oak ham tierces 


April 8, 1933, 


PORK PRODUCTS EXPORTS. 
Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended April 1, 1933: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 

——Week ended. eye 1, 

Apr.2, Apr. 1, oy Apr. . 

1933. 1939" 


1 1933 
Mlbs. Mlbs. Mibs. M Ibs, 
634 
igium ones 
United Kingdom .... 
Other Europe 
Cuba 
Other countries 


BACON, INCLUDING 
Total 


ny 
United Kingdom 
Other Europe 358 
Cuba 817 
Other countries .... 7 6 482 


PICKLED PORK. 

3,326 

T. ‘Gaited Kingdom. 752 
Other Europe 

Canada 507 

Other countries .... 20 1,778 


x ' 6,523 172,874 
To Germany .. 1,440 47,935 
Netherlands ... a: ken i 224 12,845 
United Kingdom wien 3,354 79, 374 

243 1% 875 


Other E 
uba 141 2,752 
Other countries 1,121 18,093 
TOTAL EXPORTS BY PORTS. 
< ended April 1, 1933. 

Hams and Pickled 
shoulders, Bacon, rk, Lard, 
M lbs. MIbs. M lbs. 
156 170 = 5,685 
aan 2 62 
13 100 1,478 
“ge 55 16 

New Orleans i) 32 iS) 


992 
New Yorkt 2 111 4 2,907 
Philadelphia een 56 


DESTINATION CF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M ibs. M Ibs, 
United Kingdom (total) 19 
Liverpool 45 6 
London 
Glasgow 


Exported to: 
Germany (total) 
Hamburg 
Other 


*Corrected to February 28, 1933, to include all 
ports. 


+Exports to Europe only. 








CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of soda, l. c. L Chicago 
Saltpeter, 25 bbl. lots, f.o.b. i ace 
Dbl. refined granulated 5.00 
Small crystals 
Medium crystals 
Large crystals 8 
Bbl. refd. gran. nitrate of soda.... 3. 
Less than 25 bbl. lots, 4c more. 
Salt— 
Granulated, carlots, per ton, f.o.b. Chicago, 
bulk 


Medium, carlots, per ton, f.o.b. Chicago, 
ulk 


Pome 

Raw sugar, 96 basis, f.o.b. New Or- 
leans 

Second sugar, 90 basis 

Syrup testing, 63 to 65 combined su- 
crose and invert, New York .... 

Standard gran. f.o.b. refiners (2%). 

Packers’ curing sugar, 100 lb. th 
f.o.b. Reserve, La., less 2% . 

Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%...... 








SPICES. 
(These prices are basis f.o.b. Chicago.) 


Allspice .... 


Ginger 
Mace, Banda 
Nutmeg ..... 
Pepper, 


Pepper, ~e 
Pepper, white 


Prim 
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= CHICAGO MARKET PRICES ee vee 
1 prin- Bol ty) in beef round 
s dur. — bn e — : in rounds— ai 
ma. ns, 2 to crate soewasebseseed ‘ 
¥ WHOLESALE FRESH MEATS. Fresh Pork, etc. Raney Wee. Fie GE ks oe icsinnsdinwes -.. 5.00 
NG Pork loins, 8@10 lbs. av. 12 Frankfurt style, sausage in sheep casings— 
Carcass Beef. Picnic shoulders a 7 Small tins, 2 to crate 25 
— Week ended _ Cor. week, eet a oso” Large tins, 1 to crate ....... acebopepewess .00 
1933 to Prime native steers— April 5, 1933. 3 ous ae 6 Smoked link sausage in hog casings— 
5, Apr.1, B 11% @11% 14%@15 Back fat ¢ 7 Small tins, 2 to crate .50 
. 1933*! 300- 14% @12 aes Boston butts @ 9 Large tins, 1 to crate 25 
M Ibs, 144%@15 Bansiess butts, cellar trim, ous 
t 10, ‘ 
, — " a¢ DRY SALT MEATS. 
L =: 8 820 +4 
| 1% ; xo's nt @% Clear bellies, 18@20 Ibs. 
3 978 : 6 Clear bellies, 14 
L 601 e 3 Rib bellies, 25 
DS @ 5 Fat backs, 10: 
, @ 3 Fat backs, 
; ba @ 8 Regular 
t He Heifers, good, 400-600.... @ 4% «Butts ...... 
D 1,358 Cows, 400-600 es 
t ‘S17 Hind quarters, choice... WHOLESALE SMOKED MEATS. 
7 482 Fore quarters, choice.... 
DOMESTIC SAUSAGE. Fancy reg. hams, 14 16 Ibe. 000s 
L 3,326 (Quotations cover fancy grades.) Standare reg. Baran, 14@10 the. ...... 
1 . seve loins, ou Pork sausage, in 1-lb. cartons son @ Picnics, 4@8 1 
Steer , . ountry style sausage, es n link.... 
; . = Steer - Country style sausage, fresh in bulk.... 
“ Steer short loins, No, i. aati & Gag aalide rnenes. 
Steer short loins, No. 2.. q 33 Bay i 
3 172,87 Steer loin ends (hips)....  @ g se agg MR FE Knuckles, 5@9 Ibs. 
1 Bologna in beef bungs, choice z 
D 47,035 Steer loin ends, No. 2.... Bologna in beef middles, choice Cooked hams, choice, skin on, fatted: :: 
4 12,845 Cow loins 29 Liver sausage in beef rounds ; Cooked hams, choice, skinless, fatted... 
$ 79,374 Cow short loins ( Smoked liver sausage in hog bungs ... Cooked picnics, skin'on, fatted 
3 11,875 Cow loin ends (hips) i Liver sausage in hog bungs 7 Cooked picnics, skinned, fatted . 
1 2,752 Steer ribs, Head cheese 7 Cooked loin roll, smoked........ 
1 18,093 | sd _ vo. New Bagiand luncheon :tbectalty a 
Zee . nced luncheon specialty, choice a 
Gow sibs, ie. @ 9, Tongue sausage 1%  BARRELED PORK AND BEEF. 
Steer rounds, @13° 2 
i S ouse Mess pork, regular 
Lard, ioe seosie @12% Polish sausage p18 Family back pork, 24 to 84 pi > 
- M Ibe. Steer chucks pt Family back ‘pork, 35 to, ro ‘pieces 
cs, : lear back por’ 0 pases chen 
. 7 yee 7a 2 ¢ o% DRY SAUSAGE. Clear plate pork, 25 to 35 pieces ... 
0 1,478 Cow rounds @ 9 Cervelat, choice, in hog bungs 
: i. } nthg. nd .. @ 8 Zearinger cervelat 
e @ 7% ‘armer 
4 2,907 Medium plates @ aig Holsteiner . 
5 56 Briskets, gis B. C. salami, choice QD: 
m 2 i aa Som peta. § VINEGAR PICKLED PRODUCTS. 
a Fore shanks Fri : 4 : 
— Hind shanks [3 -o oe ee 23s Regular tripe, 200-Ib. Db. ........000++-$12 
. M Ibs. Strip loins, @48 Pepperoni . Honeycomb tri 200-Ib. Dbl......seeeeeeee 
: > Sirlein ‘butis, ‘No. BR ~~~ Mencepscune ! gg ~~ gheegetbes 
5 6 ) APICOMA ..ceccccccccccess eer . i 
4 Itali Pork tongues, 200-Ib. 
4 18 se tenderloins, we. 2. on ow Ay RR — 5 Lamb tongues, short cut, *200-Ib. bbl. 
one eef tenderloins, No .2.. @50 7 
Lard, Rump butts 
We Flank steaks ais SAUSAGE MATERIALS. OLEOMARGARINE. 
Regular pork trimmings 3 
a Insides, green, 6@8 Ibs... é:3 Special lean pork trimmings . 6 _— — fat Pm rf chicago: 
Ontsides, green, 5@6 Ibs. on 7 oe 7 wat, Lib’, cartons, £o.b. Ohicago..-*- 
ciate a Knuckles, green, 5@6 Ibs. @ 9 wsk cheek mest. . $y (So- 12nd 60 G0-1b. ‘solid packed tubs, ic 
3 
Beef Products. Native boneless bull meat (heavy) 6% pastry, 60-1b. tubs, f.0.b. Chicago .... @ 9% 
oneless chuc 6 
Hearts de Reeeree @ : @ 5 Shank meat sa 
@l4 Beef trimming 5% 
@15 «Beet — (erimined) 3% 
is. Sacks. Ox-tail. @5 ressed canners, 350 Ibs. and up 4% Prime steam, cosh 
‘ Fresh tripe, tain @ 4 Dressed cutter cows, 400 Ibs. and up 2 4% Prime steam, loo 
Fresh tripe @ 8 Dr. ee — _ lbs. and up 4% Refined lard, thevees, f.o.b. Chicago. 
4 5.90 Livers @14 ae tripe . 2 Kettle rendered, tierces, f.0.b. Chgo. 
Kidneys, @ 8 ork tongues, “canner trim, ae 7 Leat, kettle rendered, tierces, t0.b. 
by icago 
Neutral in tierces, f.0.b. Chi go. 
% 3.5 SAUSAGE CASINGS. Compound, vegetable, tierces, ca... 
Choice carcass @ 9 9 
Gaal eavcaas @ 8 7 (F.0.B. CHICAGO.) 
ores Good saddles @13 14 (Prices quoted to manufacturers of sausage.) OLEO OIL AND STEARINE. 
= 6.86 racks ¢ 5 8 Beef casings: Extra 
‘ago, oil 5 sa Domestic rounds, 180 pack d Prime 
oS Veal Products. ar cone eee 3 tee occa 
Brains, each . rounds, medium ‘ Prime oleo stearine, edible............ 8% 
Sweetbreads rounds, 
alf livers weasan J 
may = -0644 TALLOWS AND GREASES. 
No. 2 bungs ¥, 
@ 38 Choice lambs " Middles, Sapelar +h (In Tank Oars or Drums.) 
@4.20 Medium lambs . Middles, select wide, 2@2% in. diam. L 35 Edible, tallow, under 1% acid, 45 titre. 3 
@3.45 Choice saddles Middles, select, extra wide, 2%4 in. and — eee ee 
, jum saddles @17 j 2.10 0. tallow, Fo f.f.a. 
Choice fores No. 2 tallow, 40% f.f.a. 
@3.35 Mediom mane ¢ 4 maaan a a ae Choice. white. grease 
am ries, per Ib F 2- n. wide, at - e grease . 
Lamb tongues, per Ib.... 10-12 in. wide, flat .. B-White grease, maximum 5% acid... 
Lamb kidneys, per Ib.... 8-10 in. wide, flat Yellow grease, 10@15% 
) 6 8 in. wide, flat Brown grease, 40% f.f.a. 
go. 
ee " Mutton. Hog casings: 
, “ ine jew @ 5 eed per 100 yds. VEGETABLE OILS. 
16 liory ‘aoa *& @ 9 ne ay —— per 100 yds. f 
16 Light saddl @ a um, regular d Crude cottonseed = in tanks, f.o.b. 
6 Heavy fores @12 Wide, per 100 yds. 60 Valley points, prompt 
8 Light _ s @ 3 Extra wide, per 100 yds. : White, deodoriz "te bbls., f.0.b. Chgo. 6 
42 Mutton od » & pr nah aE ‘ Yellow, deodorized 
5 i aaa CF See Z 
ce eee +E Seat pele vanes” 
* ~~ tongues, per Jb.... @10 Middles. = ot. -20 Cocoanut oil, seller’s tanks, f.0.b. coast. 2 
rT eep heads, each @8s Stomachs F Refined in bbis., f.o.b. Chicago 
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Larding Lean Cuts of Beef 


How fat may be added to lean cuts of meats by wrapping back fat around them was described last week. Back fat 
also may be inserted through the meat as described below. 


Advantages of larding cuts of meat which are deficient in 
fat are self-evident. Im this process the fat is distributed + iii: aa 
where it is needed, thus adding materially to the palatability 
of the meat. 


LARDED BEEF ROAST. . : : 
The new larding needle is simple and substantial in construction and easy 


to use, suitable for larding either large or small cuts of meat; can be used on 
roasts and pot-roasts as well as on tenderloins. Further information may be 
secured from the National Live Stock and Meat Board, 407 So. Dearborn st, 
Chicago. 

1. Cut back fat into slices about % in. thick, 


2. Cut strips 4% in. square from slice of back fat. 


3. Insert larding needle’ through 
roast with groove side down. Twist 
needle, turning groove side up. Place 
strip of back fat in groove of needle. 


4. Pull needle until back fat extends 
through roast, holding thumb in groove 
to keep back fat from pulling out with 
needle. 


5. Continue to insert strips of back 
fat until piece of meat is larded. Then 
eut off ends of back fat. 





extends 
| groove 
ut with 


‘hams on hand. 
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Retail Section 


Easter Ham Sales 


How Retail Meat Dealer Can In- 
crease His Volume 


By John Meatdealer, 
Institute of American Meat Packers. 


Smoked ham always has been a 
popular Easter dinner meat, and 
the custom of using it on this day 
seems to be growing. The reason 
is obvious. The meat is delicious, 
well-liked, easy to prepare, goes 
well with other foods, has a mini- 
mum of waste and, therefore, is 
relatively inexpensive, even when 
the price is not extremely low, as 
it is this year. 

There are many ways by which 
the retail meat dealer can increase 
his sales of smoked hams at 
Easter. Ham is a competitive 
product, and is sold at a price very 
near the wholesale price by cer- 
tain stores. However, individual 
dealers can get their share of the 
ham trade, and sell the product at 
a price which gives them a fair 
profit, if they make a real attempt 
to merchandise the product and 
to give the housewives who pur- 
chase it an extra measure of 
service. 

Probably the most efficient means of 
increasing sales of smoked hams is 
through attractive, well-designed dis- 
plays. Hams can be shown in the win- 
dows of the retail store, or dummy hams 
can be obtained from the packer for 
display purposes. Displays in the win- 
dow should include signs bearing the 
price and suggesting use of ham as the 
main dish at the Easter dinner. Sug- 
gestions of other foods which go well 
with hams can well be included. The 
display should be changed frequently, 
and should be freshened up even more 
frequently so that it will be attractive. 
A good display is an extremely effective 
way of increasing sales; a poor display 
may be equally effective in keeping 
people from buying the product dis- 
played. 

In the store the same principles of 
display should be followed. Signs 
should be shown about the store, and 
hams should be displayed freely. The 
retailer usually has a good supply of 
If they are placed 
around the store where customers can 
see them, and if price signs and sug- 
gestions are with them, they can act 
efficiently as silent salesmen for the 
product. 

Dinner Suggestions Lead to Sales. 

Real hams should be used for display 
purposes, if the hams are where women 
can handle them. If a woman picks up 
a ham and finds it is a dummy, it is 
possible the psychological effect may be 
So great that she will not buy the prod- 
uct. It will help to cut some of the 
hams into halves, as the meat in the 


Not the Cheapest—But the Best 


Here are suggestions for three delicious Easter 
OTHER meals which have been favorites in Washington 


But be certain to ask for and insist on the geno- 
ime Auth’s Smoked Ham . . . sweet, tender, 
spicy, imcomparably fine. 


More than 2,000 quality grocers will be glad te 
sell you Auth's Smoked Ham. 


N. AUTH PROVISION COMPANY 
‘Look For U.S. INSPECTION N?2 336] 


A GOOD AD FOR EASTER HAMS. 


A little extra care to prepare attractive 
layouts and interesting copy when adver- 
tising Easter hams is worth while as a 
means of getting better returns from 
each advertising dollar. 








middle of the ham especially is appe- 
tite-provoking. 

Telling the housewife how good a ham 
tastes, and how well the meat goes with 
other foods is likely to make her want 
to serve ham. The retailer can carry 
this further by having mimeographed 
or printed menus featuring smoked 
hams where housewives can pick them 
up and that can be enclosed with orders 








Retail Meat Prices 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 
of quotations received. 


NEW YORK. 


pri 


Beef. 
Porterhouse steak .. .3 
Sirloin steak 
Round steak 
Rib roast, Ist 6 cuts .2 
Chuck roast ........ .1 
Plate beef 
Lamb. 
Legs 
Loin chops 
Rib chops .. 
Stewing 
Pork. 


Chops, center cuts.. .2% 
Bacon, strips ...... .: 
Bacon, sliced 
ams, whole ‘ 
Picnics, smoked ... 
Lard 
Veal, 
Cutlets 
Loin chops 
Rib chops - 3 
Stewing (breast) ... . we. 


These prices are based on means of range quo- 
tations prior to October 15, 1931, for New York 
and to July 15, 1932, for Chicago. Subsequently 
on simple average of quotations received all grades 
pork and good grade other meats. 


totoiote A 


of meat that are sold. Entire menus 
should be given rather than just recipes 
for the preparation of ham. Rules of 
baking or boiling a ham are so simple 
that both the recipe for preparing the 
meat and a menu showing an attractive 
way to serve it can be used by the 
dealer on his mimeographed sheets. 

It is especially worth while in this 
period of low prices to feature the cost 
of the Easter dinner on the mimeo- 
graphed sheets. If possible, the cost of 
every item should be included, because 
with prices at present low levels, the 
total is so small that the housewife is 
impressed. 

Probably the point which has to be 
met most frequently on ham sales is 
the size of the item. A whole ham is a 
sizable piece of meat, and is consider- 
ably more than the average family will 
consume at one meal. Clerks should be 
able to overcome this argument b 
emphasizing the many ways in which 
ham can be served. Smoked ham keeps 
well, and the meat can be used at inter- 
vals so that no one has a chance to get 
tired of eating the same kind of meat. 


Pleasing Customer With Half-Ham. 

Another way in which the clerk can 
maintain his sales of ham is by selling 
a half-ham to the customer if she feels 
that she does not want a whole ham. 
Hams should be cut as they are sold 
whenever possible. The housewife who 
has purchased so-called half-hams, 
which actually were ham butts or ham 
shanks from which the center slices had 
been removed, needs to be convinced 
that the average retail meat store really 
is selling her a half-ham when it adver- 
tises half-hams. If a woman orders a 
half-ham, and sees the ham cut in two 
before her eyes, her confidence may be 
restored. 

Another suggestion is that when the 
ham is cut, the first half should be 
wrapped in paper other than the ham 
wrapper. When the remaining half is 
sold it might be wrapped in the original 
ham wrapper. The housewife can see 
by her sales check and by net weight 
of the ham which is stamped on the 
wrapper that she is getting a half-ham 
and not just butt end or shank end. 

Wholesale smoked ham prices are 
unusually low. However, demand has 
been fairly good, and stocks of smoked 
hams are lighter than a year ago and 
lighter than the five-year average. Re- 
tailers who will exert themselves to 
move hams into consumption for the 
Easter market should get a good profit 
as a result of their efforts. 


a 
TELLING THE STORY OF MEAT. 


Meat was given prominence at Omaha, 
Nebr., this past week in connection with 
the Ak-Sar-Ben Exposition. An educa- 
tional exhibit, presenting up-to-the- 
minute information on the subject of 
meat, was arranged and put in place by 
the Omaha livestock interests. The 
exhibit was designed to feature the 
good points of meat and to show its 
economic importance in the Omaha 
trade territory. It was expected that 
100,000 persons would attend the expo- 
sition. Educational meat literature, 
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published by the National Live Stock 
and Meat Board, was distributed to the 
thousands of visitors. This material in- 
cluded recipe books and leaflets showing 
that meat has a definite place in the 
low-cost diet. The Omaha interests 
have been very active in meat promo- 
tion work during the past year and ex- 
tensive plans are under way for more 
aggressive efforts in the future. 

University of Kentucky and the Na- 
tional Live Stock and Meat Board have 
joined forces, and the stage is set for a 
state-wide meat campaign in Kentucky 
beginning May 10. Representing the 
university will be Prof. E. J. Wilford, 
animal husbandry department, who will 
give a series of talks on meat, featuring 
its food value and other practical and 
important facts. A meat specialist of 
the board will conduct merchandising 
demonstrations to acquaint retail meat 
dealers, housewives, students and others 
with new styles in meat cuts. Newport 
is the first city on the schedule. Others 
in their respective order are Covington, 
Ashland, Lexington, Louisville and 
Owensboro. 


— = fe 


NEWS OF THE RETAILERS. 


Howard M. Hansen is planning to 
an a retail meat store in Clear Lake, 
owa. 


Nunn Bros. have opened a retail meat 
market in Oxford, Ia. 

Albert Beyer and Ben Ruschoff have 
applied for a license to conduct a retail 
meat business at 2502 Central, Minne- 
apolis, Minn. 

Ed Hartt and James Crombie have 
opened a retail meat and grocery store 
in the Hart building, Fall River, Wis. 

C. E. Anderson grocery and_ the 
Schnick Bros. retail meat store, Michi- 

an City, Ind., have consolidated. The 
usiness will be known as the C. E. 
Anderson & Sons Grocery and Market. 

L. Bohmann & Co., 3229 Lincoln ave., 
Chicago, Ill., has been incorporated with 
a capital of $75,000 to do a general 
meat market business. The incorpora- 
tors are Louis, Teresa and Dorothy 
Bohmann. 

George Gottschalk, who formerly op- 
erated a retail meat store at South 
Kendall st. and Upton ave., Battle 
Creek, Mich., has moved to 510 West 
Michigan ave. 

Louis Avery has opened a meat mar- 
ket at Montour, Iowa. 

H. J. Larson sold his meat market in 
Holt, Minn., to Martin Smeby and will 
open a new market in Oslo, Minn. 

Dan Tourville has made application 
for license to open a meat market at 
368 No. Snelling ave., St. Paul, Minn. 

Herbert Wollner, a retail meat dealer 
in Mount Holly, N. J., loaned the town- 
ship money for the payment of its 
teachers. The pay roll amounted to 
approximately $10,000. 

fee 


MEAT PACKING IN CANADA. 
(Continued from page 18.) 


as “in-and-outers” in influencing East- 
ern farmers hog production in the fu- 
ture? 

The condition has sharply brought out 
the need for better hog prospect re- 
porting in the Dominion. 

There is only an annual estimate 
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based on a partial count obtained by 
postal card return during June. A re- 
liable pig census, like that of the United 
States Department of Agriculture in 
June and December, seems to be one of 
the first needs of the Canadian bacon 
trade, if an effort is to be made to 
secure the fulfillment of the British 
bacon quota. 

Inspected hog slaughterings in Ca- 
nadian provinces for the past four 
years have been as follows: 


CANADIAN INSPECTED KILL. 
(In thousands, with 000 omitted) 
1932. 


787 816 
472 «614 
3860 405 


719 
396 
266 


2,353 1,926 2,243 2,720 


Inspected slaughter is estimated to be 
about 75 per cent of the total hog 
slaughter. A more reliable guide to all 
killings is given in the Dominion gov- 
ernment gradings of supplies on mar- 
kets. The Ontario provincial govern- 
ment in November made this grading 
compulsory for all hogs sold on public 
markets and at packing plants. The 
records for 1932 and 1931 are compared 
as follows: 


All hogs: 


Bacon grade (basic): 
BID ccecccesccecesss 1,276,000 


Increase 
Sows, No. 1: 


—10% p. c. 
All grades below the basic bacon de, the No. 
2, are discounted from a dollar to $2.50 a head. 


Slaughter vs. Bacon Exports. 


The following table shows the rela- 
tion, if any, of inspected slaughter of 
hogs to bacon exports for the past five 


Inspected 
Slaughter. 




















Other inspected slaughter for the 
past year was: Cattle, 555,000; calves, 
386,000; and sheep and lambs, 786,000. 

So far as prices are concerned, the 
accompanying charts will give the facts 
graphically for the past five years. It 
will be noticed that the trends follow 
those of hogs and beef cattle in the 
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United States, though this is due to 
international economic effects rather 
than to any direct reaction of markets 
as between American points and Ca. 
nadian, since the tariff increases in both 
countries on meats and livestock three 
years ago. 


Beef Grading and Exports. 


Beef grading under government su- 
pervision is progressing steadily. The 
total graded in 1932 was 19,000,000 
pounds. Demand for the graded beef 
in retail stores is said to be “as well 
as can be expected” considering the all- 
round reduced buying power. 

There is little export of beef from 
Canada. Most of it goes to the fishery 
trade of Newfoundland and some to the 
West Indies and British Honduras. It 
is expected that the new trend toward 
Empire preferences will help this ex- 
port line, but the total may not be 
great. 

The crux of the Canadian beef trade 
is that it is 95 per cent domestic, with 
little present prospect of a chilled ex- 
port outlet to Great Britain, for that 
prospect is dimmed by whatever meas- 
ure of success the hoped-for enlarge- 
ment of the competitive export trade 
of Canadian live cattle may be expected 
to obtain. 


At the opening of 1933 a spectacular 
plan to export 100,000 head of Canadian 
cattle to Russia in barter for Soviet 
crude oil was proposed to the Dominion 
Government. It was promptly turned 
down as fantastic, because apparently 
the Canadian government was _ asked 
virtually to guarantee payment for the 
cattle to farmers and to someone else 
for the oil, leaving the Soviet “heads I 
win, tails you lose.” 


The lamb trade during 1932 was nor- 
mal. It is so small a part of the total 
meat consumption as to be unimpor 
tant. The discount on “buck” lambs 
marketed after midsummer was some- 
what sharpened last year. 


The basic need of the trade seems to 
be all round breed improvement before 
any material increase in lamb popu- 
larity can be brought about. The wool 
breeds from older stock are still too 
numerous in the Dominion for a 
lamb and mutton trade. Meat imports 
from New Zealand, as in butter, under 
the Imperial preferences plan are being 
mentioned for 1933. 


Canadian Packers Make Ready. 


Within the packing industry proper 
the year was one of retrenchment to 
meet general conditions. Staffs have 
been reported as retained so far as 
sible. In fact, the year’s internal p 
of Canadian packinghouses might be 
summed up in the terms of THE 
NATIONAL PROVISIONER’S editorial of 
December 31: “All show a determina- 
tion to bring costs within current valueg 
and to force these values to yield 8 
srofit,” for it is equally true, allowing 
or difference in size of the industries 
in Canada and the States, that “the 
fundamental on which the industry can 
base its operations is its volume.” 


And Canadian packers are, with 4 
stiff upper lip, looking forward con- 
fidently to whatever the fruits of the 
Ottawa Imperial Conference may bring 
now that the British Empire, after 
thirty years of effort, has decided t 
form itself into a world-wide zollvereit 
in which meat seems to be the first 
article of the new creed. 
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AMONG NEW YORK RETAILERS. 


The chief subject of discussion at the 
meeting of the board of directors of 
Ye Olde New York branch on April 4 
was the act recently introduced in the 
New York state legislature, proposing 
an amendment to the present agricul- 
ture and markets law to the effect that 
no baby veal shall be sold or offered for 
sale, unless it be tagged as baby veal in 
such manner as the commissioner shall 
prescribe. The members of Ye Olde 
New York, as well as those of other 
branches, are definitely opposed to this 
amendment because it is confusing, since 
it puts veal from calves under three 
weeks in a class indicating high quality 
to the consuming public and detracts 
from the more wholesome and truly 
high quality veal. 


The Washington Heights branch will 
hold its next meeting on April 12 at 
the Paramount Mansion. An _ excep- 
tional program has been prepared and 
will include a demonstration by a large 
cheese company on the merchandising 
of this product in meat stores. Presi- 
dent Anton Hehn of the New York 
state association will be one of the 
speakers. 

A committee to make arrangements 
for a ladies’ night was appointed at the 
meeting of South Brooklyn Branch on 
Tuesday of this week. It includes 
Harry Kamps, Max Strahl, Joseph 
Rossman, Jack Hanna, John Harrison 
and M. Smith. The affair will be held 
May 2 and will consist of games and 
dancing. 

The next meeting of Ladies’ Aux- 
iliary will be held in the McAlpin 
Hotel, April 18. The principal order 
of business will be election of officers. 


cae re 
NEW YORK NEWS NOTES. 


Frank A. Hunter, president, Hunter 
Packing Company, East St. Louis, Ili- 
nois, transacted business in New York 
during the past week. 


Wm. E. Schenk, vice president and 
sales manager, Columbus Packing Co., 
Columbus, Ohio, spent several days in 
New York this week. 


E. W. Lager, automotive department, 
Swift & Company, Chicago, was in New 
York for a few days and visited at the 
plant of the United Dressed Beef Com- 
pany. 

For several days during the past 
week H. H. Corey, vice president, pack- 
ing division and A. A. Dacey, beef de- 
partment, Geo. A. Hormel & Co., Aus- 
tin, Minn., were in New York. 


Visitors to Swift & Company, New 
York, during the past week included J. 
Caterina, produce department and A. L. 
Scott, beef, lamb and veal department, 
both from Chicago, and G. E. Mitchell, 
Boston, district manager. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended April 1, 1933, were as follows: 
Meat.—Brooklyn, 453 lbs.; Manhattan, 
3,422 Ibs.; total, 3,875 lbs. Poultry.— 
— 6 Ibs.; Bronx, 5 lbs.; total, 

S. 
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WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Apr. 6, 1933: 


Fresh Beef: 
YEARLINGS (1) (300-500 LBS.) : 


Common 
STEERS (500-600 LBS.) : 


Medium 
Common 
Fresh Veal and Calf Carcasses: 
VEAL (2): 


Medium 
Common 
SALF (2) (3): 
Good 
Medium 
Common 
Fresh Lamb and Mutton: 
SPRING LAMB: 


Choice 
Good 


LAMB (38 LBS. DOWN): 
Choice 
Good 
Medium 
Common 
LAMB (39-45 LBS.): 
Choice 
Good 
Medium 
Common 
LAMB (46-55 LBS.) : 
Choice 
Good 
MUTTON (EWE) 70 LBS. DOWN: 


Good 
Medium 
Common 


Fresh Pork Cuts: 
LOINS: 
8-10 
10-12 
12-15 Ibs. 
16-22 lbs. 
SHOULDERS, N. Y. STYLE, SKINNED: 
8-12 Ibs. av. 
PICNICS: 
6-8 lbs. av. 
BUTTS, BOSTON STYLE: 
4-8 lbs. 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 


Regular 
Lean 


Ibs. 
lbs. 


av. 


Chicago. 


CHICAGO. 


6.00@ 7.50 
5.00@ 6.50 


11.50@13.00 
11.00@1 
10.00@11.00 

9.00@10.00 


BOSTON, NEW YORK. PHILA. 


$10.00@11.00 
0.00 


zes2 2282 
3535 


Pe 
oer 
ooo 
mye 
Sse 
(>) 
2S 225 
SS S33 
Peo 


9.00@10.00 
8.00@ 9.00 


goto 
32 
eS) 
2S 
an 9 
Sess 88 S33 


6.50@ 7.00 
6.00@ 6.50 
5.50@ 6.00 


Saba 

nu 
S33 
@DS® 
Zon 
Ses 
Qa 


— 


& st00 
PvP 
S338 


335 3535 


AAD 
AQ 
Boe 

Fr) 


15.00@18.00 
14.00@16.00 
13.00@15.00 


12.50@13.00 
12.00@12.50 
11.00@12.00 

9.50@11.00 


12.50@14.00 
12.00@13.00 
10.50@12.00 
8.00@10.50 


12.50@13.00 
12.00@12.50 
10.00@11.00 


2.00 


12.00@13.50 
11.50@12.50 
10.00@11.50 

8.00@10.00 


12.00@13.00 
11.00@12.00 


10.50@11.50 


11.50@12.00 
10.00@10.50 


11.00@11.50 


4.50@ 5.00 


3.50@ 4.00 
6.00@ 7.00 
(1) Includes heifer 450 lbs. down at Chicago. 

(3) Includes sides at Boston and Philadelphia. 


(2) Includes ‘‘skins on’’ at New York and 








Among the visitors to Wilson & Co., 
New York, during the past week were 
vice president W. J. Cawley and G. A. 
Blair, general traffic manager, both 
from Chicago, and A. T. Budgell, wool 
department, Boston. After having 
spent several weeks abroad, Miss Gert- 
rude Stone, secretary to president 
Thos. E. Wilson, returned on the s.s. 
Hamburg on March 31 and immediately 
entrained for Chicago. 


MEAT INSPECTION CHANGES. 


Changes in the federal meat inspec- 
tion service are reported officially as 
follows: 

Inspection granted.—*Colfax Pack- 
ing Co., 34 Colfax st., Pawtucket, R. I., 
and Cranston Dressed Beef Co.; *Lecht 


Bros., Inc., 74 Concord st., Pawtucket, 
R. I.; Isaac Gellis, Inc., 37 Essex st., 
New York City. 

Inspection withdrawn.—Grande Food 
Products Co., 649 Admiral st., Provi- 
dence, R. I. From subsidiary: Chas. 
Wolff Packing Co., under establishment 
420, Brooklyn, N. Y., and 489, New 
York City, Hygrade Food Products 
Corp. 

Inspection extended.—Hygrade Food 
Products Corp., Brooklyn, N. Y., to in- 
clude Sullivan Packing Co. and Begley 
Food Products Co. 


Change in name.—National Kosher 
Meat Products Corp., 1560 Boone ave., 
New York City, instead of Lebanon 
National Kosher Sausage Factory, Inc. 


*Conducts slaughtering. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, medium to good 


Cows, common to medium 
Bulls, common to medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 





LIVE LAMBS. 
Lambs, good to choice 
Lambs, medium 
LIVE HOGS. 
Hogs, 160-175 Ibs. 
, 220-250 Ibs. 


DRESSED HOGS. 


Hogs, 90-140 Ilbs., 


DRESSED BEEF. 


CITY DRESSED. 
DOGO, BOBTF occcccccesccccss 12 24 Q13% 
native, light 
common to fair 


Choice, 
Choice, 
Native, 


WESTEEN DRESSED BEEF. 


Native steers, 600@800 lbs. 

Native choice yearlings, 440@600 Ibs.. 
Good to choice heifers 

Good to choice cows 
Common to fair cows 
Fresh bologna bulls 





BEEF CUTS. 


Western. 
@20 
@18 
@l4 
@20 
loins . Sheena @15 
loins @l2 
1 hinds and ribs....11 
hinds and ribs....10 
rounds 
rounds 
$ rounds 
chucks 
chucks 
chucks 
Bolognas 
Rolls, reg. 
Rolls, reg. 


6@8 lbs. avg. 
4@6 lbs. avg. 
Tenderloins, 4@6 lbs. avg. 
Tenderloins, 5@6 lbs. avg. 
Shoulder clods 


DRESSED VEAL. 


Common 


DRESSED SHEEP AND LAMBS. 


Lambs, choice 
Lambs, medium 
Sheep, good .... 
Sheep, medium | 


FRESH PORK CUTS. 


Pork loins, 


fresh, Western 
Pork tenderloins, fresh 25 027 
Pork tenderloins, frozen 
Shoulders, Western, 10@12 lbs. avg.. 
Butts, boneless, Western “+10 
Butts, regular, Western 

a 


Hams, Western, fresh, 10@12 Ibs. ‘avg. “10% 
Picnic hams, Western, fresh, $@s Ibs. 
average 
Pork trimmings, extra lean a 
Pork trimmings, regular, 50% lean ... 
Spareribs 


SMOKED MEATS. 


Hams, 8@12 lbs. avg. 


49is 
Picnics, 4 6 lbs. avg. 
Picnics, 8 lbs. avg. 
Rollettes, @10 Ibs. rg. 
wa 


Beef tongue, light 
Beef tongue, heavy 
Bacon, boneless, 
Bacon, boneless, city 

City pickled bellies, "e@i0 Ibs. “avg. 





good to choice. .$6.37%4@6.75 





FANCY MEATS. 
Fresh steer tongues, wx 8 


Sweetbreads, bese 
Beef kidn: 
Mutton kidn 


z 
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BUTCHERS’ FAT. 


Shop fat g yf 
Breast fat 

Edible suet 
Inedible suet 


.50 per cwt. 
1.25 per cwt. 
-75 per cwt. 


GREEN CALFSKINS. 


5-9 — 12-14 14-18 18 up 
Prime No. 1 veals. ° -75 -95 
Prime No. 2 veals. d .55 :60 
Buttermilk No. 1 .. q 45 .50 
Buttermilk No. 2 .. F 
Branded gruby 
Number 3 


Creamery, extras (92 score) 
Creamery, firsts (91 score) 
Centralized (90 score) 


EGGS. 


(Mixed Colors.) 


Special packs or selections from fresh 
receipts 

Standards 

Storage packed 


14% @15% 
14° @14% 
13% @138% 


LIVE POULTRY. 


Fowls, colored, via truck and express. .15 
Chickens, colored 
Chickens, Leghorns 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good. 
Western, 60 to 65 lbs. to dozen, lb.. 
Western, 48 to 54 lbs. to dozen, lb.. 
Western, 43 to 47 lbs. to dozen, Ib.. 
Western, 36 to 42 lbs. to dozen, lb.. 
Western, 30 to 35 lbs. to dozen, Ib. .l 
Fowls—fresh—dry pkd.—12 to box—prime to fcy. 
Western, 60 to 65 lbs. to dozen, Ilb.. @l7 
Western, 48 to 54 lbs. to dozen, lb.. @1ljz 
Western, 43 to lbs. to dozen, Ib.. @lji 
Western, 36 to 42 lbs. to dozen, lb.. @li 
Western, 30 5 dozen, @16 
Ducks— 

Long Island 
Squabs— 

White, ungraded, per 
Turkeys, nearby, No. 1: 


@15% 


@14% 
@30 


@18 

@19 

Fowls, frozen—dry pkd.—12 to box—prime to fcy. 
Western, 60 to 65 lbs., per Ib. @17 
Western, 48 to 54 lbs., per lb. 5 
Western, 43 to 47 lbs., per Ib. 


—--— ge — 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
March 30, 1933: 

March 24 5 2 28 29 30 
17% 17% 17% 
18 17% 17% 
19 18% 18% 
19 18% 18% 

Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 

17% 18 18 18 17% 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 
week. year. 1933. 1932. 
=. 501 2 643,788 705,923 
1,329 2 > 959,838 
‘ 13 737 5 275,983 
Phila. .. 22,842 21, 962 335,994 


Total 136,409 134,472 2,215,608 2,264,198 
Cold storage movement (lbs.): 


16 @17 


17% 


a apa 
Bie Ee « 


Boston 


Same 
Out On hand week day 
Mer 80. Mar.30. Mar.31, last year. 
Chicago . 38,793 149,611 1,809,900 
New York... 1,550 12,914 950,544 
Boston esl 5,616 204,700 
Phila. 8,946 1,473,687 


177,087 4,438,831 3,613,558 
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FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per t 
basis ex vessel Atlantic alin 
Ammonium sulphate, double bi 
per 100 Ibs., f.a.s. New 
Blood, dried, 16% per unit 
Fish scrap, dried, 11% ammonia, 
10% B. P. L. f.0.b. fish factory. . 
Fish guano, foreign. 13@14% am- 
momia, 106% B.P En .cccccccccccccces 2.25 & 1c 
Fish scrap, acidulated. 6% am 
nia, 3% A.P.A. Del’d. Balt. & ‘Norfolk 1.70 & 50c 
Soda nitrate, per net ton @23.90 
in 200-lb. bags 
in 100-Ib. bags 
Tankage, ground, 
15% B. P. L. 
— egeund. 1@10% ammo- 


"$19.50@20.00 


1.70 & 10 
1.50 & 10¢ 


Foreign bone meal, steamed, 3 and 
bags, per ton, c.i.f. 

Bone meal, raw, South American, 
4% and 50 bags, per ton, c.i.f. 
Superphosphate, bulk, ater Balti- 

more, per ton, 16% fi 


Manure salt, 30% bulk, per ton .. 
Kalnit, 14% bulk, per ton... 
Muriate in bags, per ton 
Sulphate in bags, per ton 


Dry Rendered Tankage. 
50% unground 
60% ground 


BONES, HOOFS, AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs., 
per 100 pieces 

Flat shin bones, avg. 40 to 45 Ibs., 
per 100 pieces 

Black or striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 Ibs., 
100 pieces 

Horns, 


eeeeee 


~ fe - 
NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
April 1, 1933, with comparisons: 

Week Cor, 


ended Prev. week, 

meats: April 1. week. 1982, 
ecarcasses.. 9,687%4 2 6,340 
CArcasses.. . 769 
carcasses... 234 
carcasses... 10,817 
32,608 


West. drsd. 
Steers, 
Cows. 
Bulls, 
Veals. 


end 


Lambs, carcasses. . 

Mutton. carcasses. 1,820 

Beef cuts, Ibs.... 405.800 

Pork cuts, Ibs... ..2,253,050 
Local slaughters: 
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2,415,298 


AS 90 
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7,605 
12,026 
44,709 
60,175 
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PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended April 1, 1933: 

Week 


ended 


Cor. 
Prev. week, 
April 1. 


week. 1932. 
2,282 
815 


West. drsd. meats: 


Steers, carcasses 

Cows, carcasses 

Bulls, carcasses 

Veals, carcasses 

Lambs, carcasses 
Mutton. carcasses 
Pork, Ibs. 


» 
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BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended April 1, 1933, 
with comparisons: 

Week Cor. 

ended Prev. week, 
West. drsd. meats: Aprill. week. 1932. 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton. carcasses 
Pork, Ibs. 


Bx er = 
2eee88 
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Mr. Pork Packer:— 
Ask Yourself These Questions 


Am I getting the highest pos- 
sible yields from products? 


Are all my operations as 
efficient as they could be? 


+ + + 


Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 


This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
rather than a “text book.” Figuring tests is empha- 
sized and important factors in operation in all depart- 
ments are discussed. (See chapter headings.) 


. It is NOT an academic presentation of the routine 
Price $6 of pork packing. It IS a practical discussion of best 
Plus postage, 25c methods for getting results, backed up by test figures, 


Bound in flexible leather, $1 extra. which every alert pork packer needs and should have. 
Foreign orders $6.25, U. S. funds 








For the Sausage Maker CHAPTER HEADINGS 


I—Hog Buying XI—Curing Pork Meats 

Chapter XIV: Stuffing the casings— Il—Hog Killing XII—Soaking and Smok- 
Handling large sausages—Use of cookers (11—Handling Fancy Meats ing Meats 
and vats—Avoiding mold and discolora- a and Refrig- a Fancy 
3 rea +$p ea 
tion — Trimmings — Curing — Mixing — V—Pork Cutting 
Chopping and stuffing—Casings—Surface ViI—Pork Trimming ae and Cooked 
mold—Dry sausage—Sausage cost ac- VII—Hog Cutting Tests XV—R 4 ‘ 

‘ —Rendering Inedible 

counting—Sausage formulas—Manufac- VilI—Making and Con- ” 


ay verting Pork Cuts bresrete 
uring instructions—Container specifica- Tx.-Leed Menafeebere XVI—Labor and Cost Dis- 
tions—Preparing boiled hams—Making X—Provision Trading tribution 


baked hams. Rules XViII—Merchandising 


mt 
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GET CASH FOR 


SURPLUS EQUIPMENT 


It’s easy to dispose of idle equip- 
ment—advertise in the classified 
columns of THE NATIONAL 
PROVISIONER. The ad illus- 
trated above brought several 
prompt replies — the equipment 
was disposed of promptly, profit- 
ably! A full inch (48 words 
total), costs only $3 per insertion. 
Send your ad in today! 





Sausage Factory 


Sausage factory located in best town in 
Southwest. Going concern doing excellent 
business. Good supply of cattle and hogs 
to draw on. Stock of meats and supplies 
can be reduced to practically nothing. At- 
tractive price for quick sale. FS-1001, The 
National Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 











WANT TO SELL 
YOUR PLANT? 


An advertisement similar to that 
above sold a packing plant at a 
total cost of only $6. A classi- 
fied advertisement will bring re- 
sults for you. Send in your ad. 
A full inch (48 words) costs only 
$3 per insertion. 


SELLING JOB! 


Whatever your needs, whether you want to sell 
equipment, hire new employees, or advertise a 
service, the most efficient way to do it is through 
a classified advertisement in THE NATIONAL 
PROVISIONER. You reach every prospect in 
the industry — at a time when they’re in a mood 
to listen. A full inch (total of 48 words) costs 
only $3 per insertion. Economical! Put a classi- 
fied ad to work for yourself! 





Sausage Foreman 


Wanted, A-1 sausage foreman. One who 
knows how to make all kinds of sausage 15 
and specialty loaves. State age, experi- . 
ence, salary and whether married or not. Replies 
Steady position for the right man. W-743, 
The National Provisioner, 407 S. Dear- 
born St., Chicago, Ill. 











Casing Salesman 


Good territory available for experienced 
13 man having successful record with vol- 
. ume buyers. Application must specify 
Replies qualifications and selling record. W-725, 
The National Provisioner, 407 S. Dear- 
born St., Chicago, Il. 











NEED EXPERIENCED HELP? 


Reach every prospect in the industry 


Your needs outlined in the classified columns of 
THE NATIONAL PROVISIONER will secure 
maximum attention and bring prompt results — 
economically. To secure an efficient, experi- 
enced employee, send in your ad. A full inch 
(48 words) costs only $3. 


SECURE NEW POSITIONS 


through economical classified ads 


Advertise your services with a Classified Adver- 
tisement. Your ad will get the attention of 
almost everyone in the industry that is looking 
for men to fill vacancies. A special rate of $2 
per inch (48 words) is made on position wanted 
ads. Send in your ad! 











CLASSIFIED ADVERTISING 
DEPARTMENT | 


THE NATIONAL PROVISIONER 


37 W. Van Buren St. Chicago, Ill. 
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“MONGOLIA” 


THE CASING OF NO REGRETS 
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Water-selected only by 


“MONGOLIA” 


Importing Co., Inc. 








emer ee 


974 Water Street 


New York City 
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OPPENHEIMER CASING co. | 
Importers and Exporters of 
SAUSAGE CASINGS 

CHICAGO, U. S. A. 
New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 

















The Cudahy Packing Co. 
Importers and Exporters of 
Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 











PROVISIONER 








PATIENT 


Sewed Casings 
Manufactured Under Sol May Methods 


by the Pioneers 
of Sewed Sausage Casings 


PATENT Casing Company 


617-23 West 24th Place 


Hog Bung Ends 
Beef Middles 
Rounds 


Bladders 











Chicago, Illinois 











| SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 


SAUSAGE CASINGS 
208 Moore St., Brooklyn, N. Y. 
Phone—Pulaski 3260 











Hammett & Matanle, Ltd. 


CASING IMPORTERS 
23 and 24 ST. JOHN’S LANE 
London, E.C.1 
Correspondence Invited 


a 
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Independent Casing Co. | 


1335-1347 West 47th St., Chicago, U. S. A. 


VISIT AMERICA'S 
MOST HISTORIC 
CITY 


QQgnd 
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ae ET — 7 
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MQoognIVI0UGIL 


Nearest everything 
in Philadelphia. . . 
Each room with Bath 
French Restaurant’ 
. ..Coffee Grill... 
Roof Garden... 





importers Sausage Casings <«rerters | | 





400 ROOMS 





Spaldingstrasse 70B 58 Farringdon Road, 
Hamburg 1, Germany London, E. C. 1, England 














HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street 


———— 








Chicago 











FROM wf. SINGLE FROM oe DOUBLE 
ADELPHIA HOTEL CO.- DAVID B. PROVAN Managing Director 


CHESTNUT AT I3 TH ST. 


PHILADELPHIA 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 


insertion. Minimum Space 1 inch, not over 48 words, 


No display. Remittance must be sent with order. 


including signature or box number. 





Position Wanted 


Position Wanted 





General Manager 
I want to connect with packer whose business is 
not good. Possess ability to build your business. 
Thoroughly experienced in full line, including 
beef, small stock, provisions, etc. Now employed. 
Good reason for wanting to change. Write W-235, 





The National Provisioner, 407 S. Dearborn St., 
Chicago, Tl 
Casing Salesman 

Casing salesman with large following 
from New York to Texas desires position 
at once with reliable casing house. Refer- 
ences furnished on request. W-236, The 
National Provisioner, 407 S. Dearborn St., 


Chicago, Il. 





Working Sausage Foreman 

A-1 sausagemaker who understands cur- 
ing of all meats, including fancy meats, 
is now available. Guarantees improve- 
ment in product in four weeks’ time after 
which salary can be discussed. Willing to 
go anywhere. W-238, The National Pro- 
visioner, 295 Madison Avenue, New York 
City. 


Packinghouse Superintendent 


Who wants highly experienced pack- 
inghouse superintendent? Good refer- 
ences. Will go anywhere, but prefers 
East or South. W-214, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 








Experienced Sausagemaker 


Experienced sausagemaker, 32 years 
old, German, graduate of leading Berlin 
sausagemakers’ school, wants position 
with opportunity for advancement. 
Write John Hirschhorn, 325 E. 12th St., 
New York City. 





Your Sausage Troubles 

Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 


Plant Superintendent 


with 22 years’ practical all-around packinghouse 
operating experience, killing, cutting, rendering, 
processing, manufacturing, etc. Now available. 
Can handle labor efficiently, maintain minimum 
operating plant costs and get results. Produce 
quality products. Medium and small plant ex- 
perience as general superintendent. W-226, The 
Nations} Provisioner, 407 S. Dearborn St., Chi- 
cago, 


Working Sausage Foreman 


A-1 sausagemaker now available for permanent 
position. Several years’ experience on all kinds of 
sausage; also curing hams and bacon and hog kill- 
ing and cutting. Knows costs, can handle men and 
is capable of supervising small pork packing plant. 
Excellent references. W-225, The National Pro- 
visioner, 407 S. Dearborn St., Chicago. 











Business Opportunities 





Investment Opportunity 

Established sausage manufacturer, located in 
southern city of 70,000, with 10 years’ reputation 
for quality products, has wonderful opportunity to 
expand but lacks capital. Business now earning 
30% on investment. Can show equal income to 
person with $25,000 to invest. Write W-233, The 
National Provisioner, 407 S. Dearborn St., Chicago. 


Account Wanted 


Wanted, pork and beef account on 
consignment basis for large city in 
Central States. W-234, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Il. 











Miscellaneous for Sale 





Equipment for Sale 





Sausage Stuffers 
Manufacturer sacrificing complete stock 
of 100-lb. and 200-lb. sausage stuffers to 
make room for new model. These stuffers 
have never been used. Write today, 
FS-237, The National Provisioner, 407 § 
Dearborn St., Chicago, Ill. 





Rendering Equipment 


For sale, recessed filter presses, alj 
sizes; lard rolls; Dopp jacketed kettles; 
hammer mills; disintegrators; melterg: 
cookers; mixers; ice machines; boilers; 
pumps; etc. Send for latest bulletin, 

t machinery have you for sale? 


CONSOLIDATED PRODUCTS CO., ING 
14-19 Park Row, New York City 





Sausage Equipment 


Machinery and equipment of sausage 
manufacturing business, formerly be- 
longing to Alois Schwab, New Haven, 
Connecticut, including revolving gas 
oven with motor, 1,000-Ib. Brecht mixer 
with motor, Hottmann perfection cutter 
with motor, Hottmann combination 
mixer and cutter with motor, two San- 
der cutters with motor, two compressed 
air stuffers, kettles, scales, “Buffalo” 
mixer, etc. Clarence W. Bronson, Trus- 
tee, 129 Church St., New Haven, Conn. 












Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 











Meat Market for Sale 


Fully equipped meat market, best loca- 
tion in Fond du Lac, Wisconsin, avail- 
able May 1. Two large ice boxes, ice 
machine, slicer, scale, meat blocks, refrig- 
erated counter, meat grinder, electric cash 
register, etc., $2,200. Best opportunity in 
city. Write E. J. Sauerbreit, 19 Fourth 
St., Fond du Lac, Wis. 


Packing Plant 


For sale, packing plant built in 1924. 
Doing nice business in good city. Under 
same management since started. Brick 
buildings, plenty of good equipment, ca- 
pacity 150 | ae and 40 cattle daily. Plenty 
live stock trucked in from producers. 1 





219, The National Provisioner, 407 





Dearborn St., Chicago, Il. 











GEO. H. JACKLE 
Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
































PROGRESSIVE PACKING CO. 


EMMET CAVANAUGH, President 


1139-43 W. 47th St. BOU. 4747 


Progressive 
Sausage Makers 


rely on 












PURE MEAT 








= 





ALBANY PackINe Co. Ine 


ALBANY, N.Y. 














PROGRESSIVE oe Ne 
for quality 
boneless beef and 
veal products ; 








Chicago, Illinois | 











PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 














Cincinnati, Ohio 
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CARLOT SHIPPERS 





THE NATIONAL PROVISIONER 




















Hunter Packing Company 
East St. Louis, [linois 






Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Besten 
F. OC. Rogers, Philadelphis 











e 
RATH PACKING Co. 
¥ ¥ 
Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, lowa 



























St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild” 
New York Office—410 W. 14th Street 











THE E.. KAHN’S Sons Co. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Represented by 


aupumeeeeensees NEWYORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford J. A. Hogan P. G. Gray Co. 
Hp ye ago eee H. D. Amiss{ times Ma. ©. 406 W. 14th St. 88N.DelawareAv. 681Penn. Av..N-W. 148 State St. 
a ’ 
—— = 











etc 





-KINGAN &.Co. 


PORK and BEEF PACKERS 
Producers of the Celebrated 
“RELIABLE” Brand 

HAMS BACON LARD 

Main Plant INDIANAPOLIS, INDIANA 


Branches at 








New York, N. Y. Richmond, Va. Baltimore, Md. 
Syracuse, N. Y. Atlanta, Ga. Washington, D. O. 
Jacksonville, Fila. Philadelphia, Pa. Boston, Mass. 
Harrisburg, Pa. San Francisco 
Norfolk, Va. Pitteburgh, Pa. Binghamton, N. Y. 








oe” ~NJacon Dotp Packie Co. 
4 BurFALo ~ OMAHA 


WicHiTa 


Shippers of 
straight and mixed cars & 
of pork, beef, sausage, provisions “way rr 4 


























Consolidated Dressed Beef Co. "73 scars. Philadelphia 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 
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Liberty Arbogast & Bastian Company 
Bell Brand MEAT PACKERS and PROVISION DEALERS 








WHOLESALE SLAUGHTEREERS OF 


Hams—Bacon—Sausages—Lard—Scrapple CATTLE, HOGS, SHEEP AND CALVES 


F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


ld @ un sue selected Beef and Sheep Casings — 
First Ave. and East River NEW YORK CITY Murray Hill 4—2900 


—— 
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_ Famous Brands — 
~~ built on Laan lity 




















‘| JOHN MORRELL & Co. 


General Offices 
OTTUMWA, IOWA 


Hams, Bacon 


Lard, Sausage 
Canned Foods 


~ Sines 1827” 


Packing Plants 
Ottumwa, Iowa 
Sioux Falls, S. D. 
Topeka, Kans. 


Beef, Pork 
Veal, Mutton 
Mince Meat 








Schenk Bros. Managers 


TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor—they are always in favor 


The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Office: 410 W. 14th St. 














foods of Unmatched Quality 


HAMS — BACON 
LARD — SAUSAGE 
SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg-T. J. Kurdle Co. 
Meat Packers Baltimore, Md. 

















Superior Packing Co. 
Price Quality 


Service 


Chicago St. Paul 








DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 





























[C.A. Durr Packing Co., Inc. 


Utica, N. Y. 


Manufacturers of 


DAISIES 
FRANKFURTS SAUSAGES 


QUALITY PorkProducts ThatSATISFY 











iemmemmand 





Paradise 


Brand 
Hams Bacon Lard 





Theurer-Norton Provision 


Company 


CLEVELAND Packers OHIO 
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GOOD FOOD 7 


Main Office and Packing Plant at Austin, Minnesota 
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VSILN Philadelphia Soreppte a Specialty | 
won John J. Felin & Co., Inc. [ 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. [| eticatense 
New York Branch: 407-409 West 13th Street 


— 


Bacon 








Pittsburgh Provision & Packing Co. = Pitmeusda. "FE 
BEEF AND PORK PACKERS 


MANUFACTURERS OF 
Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. (i! 
Crescent Brand Hams, Lard, Breakfast Bacon 1 Our Products are U. 8. Government Inspected 
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EASTER BRAND 
Meat Food Products 


25 Metcalf St. The Danahy Packing Co. _ Buffalo, N. Y. 


——l 
fo. HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


nl Hygrade Food Products Corporation 


Strategically Located 3830 S. Morgan St., Chicago, Ill. 
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NO. 660 HOG SCRAPER 
AND POLISHER 








An ANCO No. 660 Hog Scraper and Polisher with Scalding Tub and Gambreling Table, now in- 
stalled in the Val Decker Packing Company’s plant, Piqua, Ohio. 


PROFIT BY SELECTIN 


THE RIGHT MACHINE 


The selection of a Hog Scraping and Polish- 
ing Machine for a Packinghouse is always of 
vital importance, and is never done over night. 
The Allbright-Nell Co., being the pioneer 
developers in the modern method of dehair- 
ing hogs, have always been on the alert for 


Skuabave 
improved methods. 


THE ACL oniony 


Today, the Anco No. 660 Hog Scraper and 
Polisher represents the latest developments 
along this line. Its principles are revolution- 





ary in that they insure perfect dehairing and 
polishing of all sizes from the smallest to the 
largest hog carcass without damage. 


Low cost of up-keep is assured by the min- 
imized amount of moving parts, compara- 
tively inexpensive scrapers, and low horse- 
power required. 


dT 
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View of Anco No. 660 Hog Scraper and 
Polisher from top or entrance end. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, 
Chicago, IIL. 





“PEARLY-WHITE’ 


SWIFT’‘S selected 
HOG CASINGS 


will help you sell 


Pork Sausage 


Swift’s Selected Hog Casings 
are fully up to length specifi- 
cations. Quality standards 
are high. The ends of the 


strands are cut even. There is inina: tite 


ings in use. Note the go 
color, so important for p 
sausage. 


per bundle. % Y hs het K oe At left:There’s always unife 
ome: ©) high quality in a bundle 
Swift's Selected Hog Casi 


a minimum number of strands 


(Below) Packed in tin pails. A SNitts\ 


\Hog Casings 
. 2 rege Swift & Company branch house 


representative. 


Order them today from your lo¢ 


Swift's Selected Hog Casings are packé 
in Tierces, Barrels, Half-Barrels, Ke | 
Large and MediumTin Pails and Carte 





(Above) Packed in 
No. | cartons. 








Swift & Compan 
U. S. A. 











